DELIGHTS] 
FOR. © Fi 
EADIFES 14 


T O | YZ 


Beanties Banquets, Per funnts,,| | 
and Waters. 


= Re ee nat ths rebate DL 
Fg 


Read,practice,and cenſure, | 


LONDON, 
Printed by James Toune. 


ITo all true lovers of Art 
and Knowledge. 


Ometimes 1 write the forms of burning bats, . 
Supplying wants that were by wood-fals wrought. 
metimes of tubs defended ſo by Art, 
5 Pires in vain bath their deftruftion ſought; 
.. yetimes 1 write of laſting Beverage, 
= "a Neptune and hs pilgrims to content ; 
metimes of food, ſweet , freſh, and durable, 
WW maintain life when all things elſe were ſpent. 
times 1 write of ſundry ſorts of ſoyle, '- 

fich neither Ceres,noy ber hand-maid news. T 
write to all ; but ſcarcely one beleeves, 

2 Dive mY Denſhire ,who have found them true. 
"i heavens did m0; 1 in cloudy mantles clad, 
11 threatned famine to the ſons of men :: 
ben ſobbing earth deny'd ber kindly fruit 
[o painfull plow-men and bis bindes ; eventhen. 
Tf writ relieving remedies of death, © + 

hat Art might help where N ature made a fale. 
A2 | But 
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But all in vain; theſe new boyn babes of Art, 
In their untimely birth flraightway do quail. 
Of thoſe or ſuch like other new-found 5hils, 
” With painful pen I whilom wrote at large ; 
Expefling ſtill my Countries good therein, 
And not refpefting labour time or charge. 

. Put now my pen and paper are perfurm'd, 
I ſcorn to write with coppreſſe or with gall : 
Barbaria's Canes are now become my quils : 
Roſe water is the inke 1 write withall, 


- "Of ſweets, the ſweeteſt 1 will now commend, 


To ſweeteſt creatures that the earth doth-beay : 

Theſe are the ſaints to whoms.1 ſacrifice | 
Preſerves and Conſerves of the Plum and Pear. 
Empaling now adieu : tuſh,Marchpane wals 

Are ſtrong enough,and beſt be fit our age. 

Let piercing bullets, turn to Sugar bals, 

The Spaniſh fear is buſht, and all their rage. 

' Of Marmeladezand pate of Genua, 

Of Musked ſugar 1 mtend to write, 

Of Leach, of Sucket, and Duidinia ; 

Afﬀording toeach Lady ber delight. ..."- 

7 teach both fruits and flowers topreſerve, | þ: 
Andcandie them ;, ſo Nutmegs,Cloves and Mate :| ad 
To makebath Marchpaze paſte and ſug'red plate, |. * 
And caft the ſame in forms of ſweeteſt grace. fa 


.  Bethbird and fowle ſo nioulded from the life ; iS 
A 


. The Epiſtle. 
Bd after caft in ſweet compounds of Art; 
45 if the fleſh and form which wed gave 
Bid full remain inevery limb and part. 
ben cryftall froſt bath nipt the tender grape, 
$::d clean conſum*d the fruits of every Vine ;, 
Txt here bebold the clufters, freſh and faire, _ 
Red from the branch, or banging on the line. 
The Walnut , {mall Nit,and the Cheſnut ſweet, 
hoſe ſug'ved kernels loſe their pleaſant tafte, 
Fe bere from yeer to yeer preſerved meet, 
1d made by Art with ſtrongeſt fruitsto laſt; 
Te Artichoke,and th* Apple of ſuch ſtrength; 
We Duince Pomegranate, with the Barberry, - 
Wo ſurar uſd, yet colour, taſte, and ſmell 
re bere maintain'd and kept moſt naturally. 
W@r Ladies Cloſets, and Diſtillatories, 
Bb waters ,oontments, and ſweet [melling bats, 
Þ caſte terms, without-affefted ſpeech, 
Were preſent moſt ready at their cals. 
Sd leſt with carefull pen 1 ſhould omit, 
Te wrongs that nature on their perſons wroveht- 
& parching Phebus with his looſer rayes, 
, Wor theſe likewiſe relieving means I ſought, 
* Fo idle thoughts or vain furmiſed 5hill, 
BW fancie-fram'd within a theorick brain, 
j Miſe preſents unto your ſacred ears; 
nf 0 win your firvaurs falſly 1 diſdain. of 
\ . 43 F108 
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From painfull praftice, from experiences 

I found, though coſtly, myſteries derive : 

with fery flames m ſcorchine Vulcan's forge, 
To teach nd find each Secret I do ftrtve. 

Agcept them well, and let my wearied Muſe 
”  Repoſe ber ſelfe in Ladies laps awhile : 
F  S0,when ſhe wakes, ſhe haply may recod 
| Herſweeteſt dreams in ſome more pleaſing ſtite, 
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' 00d Reader, for the underandine | 
T of this Table, know, that 2,b, c, d, 
do give direftrons unto the four ſeveral I 
ST Paits or Treatiſes of this Book + (a) for | 

th: fs:{t, the reſt in thetr orders 


tC... i, 


F's | L 
| 
A 
2 Nula Campana roots preſerved | 
A = - VE 

Almonds in Leach 2:27 | 

Almond butter to make ' ag7 | 

Almonds into pelly a.s3 | 
| Auger diſtilled b.r6 }: | 
Apples kept dry all the yeer '' a47 | © 
Aqua Rubea  . be7{] | 

Aqua compoſita of D. Stevens b.8 | 

| Artichokes kept long - a.69 | 


A 4 Bags | 
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| 
| | B 
Þ*= ſweet to lie among linnen 
«35 
Ball to'take out tains d.3 
Ball ro'waſh with d. 8 
Balm-water b.s 
| Beaumanger _ _, GAS] 
| Beefe roalted kept long C. 18 


Busket called Biskettello 2-31 
Bloud of herbs b. 22 
Borrage candied - | aeT1 
Bottling of Beer truly- :: C7 
\ Bottles muſtie helped © C.2.8 
Bottle Ale moſt excellent: C32 | 
Brawne to- eat,. tender and delicate | 
Mt ; C1 
Broom=capers preſerved _ | 
Broyling without ſmoak C.26 | 
| Bruiſe helped d.24 
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| Beefe powdered kept long without | 


charge C-19 
Beefe freſh at the ſea c.20 
Beauty for the face d.7,14 


Bisket-bread,or French bisket a.19 
Bisket called Prince bisket 2,20 


Butter taſting of ſpice or flowers a.21 


Cakes : 


A— 
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C 
Co ſweet without ſpices or ſu- 
A'. gar | As 6 
| Candying of flowers _ a.g,s3 


| Candying in rock candy 42.3342 
Candying of Orenge pils a.z5 
| Candles for Ladies Tables <c.39 
| Candles hanging in'the aire c.40 
Capers of broom preſerved a+37 
Coro boyled in white brothr- ©. 5 
Caſting in ſugar plate a.13\ 
Caſting in ſugar in party moulds.a.43 
Caſting and moulding of fruit a.44 


Cherries preſerved a.8 
| Cherry pulp kepe dry. alt the yeer |.. 
} | 3.45:-] 
Cherries dryed in the Sun a.46 | 
Cheeſe extraordinary C.25 | , 
Cheſnuts kepr-long 2.73. 
Chilblanes helped 'a-15 | 


Chine of veal or chicken. boiled c.ro | 


Cinamon water  - b.10 


Collis white,and like gelly ' a.55 |. 
Comfits of all ſorts - a.54| 


Conſerves of Prunes or Damſons: | 


%J A's Canbric$: 


_ 


— 
Le, 
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S © 
A 


| Damſons in conſerve 


_ — 


"The Tuble.: 
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Conſerve of Strawberries 


a.51 
Cowlſlip paſte 2.40. 
'Comwllip water,or Vinegar of the co-" 
- © Jourof the Cowſlip 2.24 
Cray=fith kept long c.31; 
Cream clouted C.23, 
<Cucumbers preſerved 2436 
TNAmask powder dag] 
| Þ joel in Marmelade a.z1 


Damſon pulp kept all the yeer a.45 
2, 50,52 
Dentifrices for the teeth d.26 

Diſtillation of herbs in anew man- 


ner b.11 
Drying of fruits in the Sun a.46 
| Fj  Glantine water 'b.20 
| KEringo roots oo 2.1 
| Extca&tof Vegetables berg 
| Pace ſported or freekled ro helpe | 
_—- 7: 46423. 
| Face made faire d.7.14 
\Face-full of heat helped d.r1,16, |- 
py. Fl 9 17,18,19,20,2 x | 
| 7F- | « Face | 
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Face kept white and cleere' | | d.12. 
'Eiſhinto paſte _ ori 
Fiſh fried kept long - C17 | 
Fleſh kept ſweet in Summer .c.24 - 
Flies kept from oyle peeces <c.zo | 
Flounder boiled after the French fa | 


; | ſhion - C«3 | 
' Flowers preſerved | Ro 
| Flowers candied - a. ;1T 
Flowers inrock-candie- ©  ' 2.42 
Flowers dryed without wrinkling 
a.6} | 
Fruit preſerved a.s | 


Fruit how to mould and caſt a.4z | 


Fruit kept dry allche:yecr a«45346, | 


. 66.81 47 
Fruit kept long freſh 2.70: 
IL G 7 
$a! cryſtalline BY "1323 $ 2,26 | 
AI Gelly of fruies' - 57 (34@ÞÞ! 
| Gelly of Almonds  a.584 
| Gilliflowers kept long >. {ii a $2 
Gilliflowers preſerved  :'!; 7: 7a 
Gilliflower water 


| Ginger-bread 
\ Ginger-bread dry 


5: The Table. 


| Ginger in rock candy a. 3,42 
Ginper green in ſyrup - 2:49 
Gloves to perfume- "1-- G34 | 
 Gooſe-berries preſerved: a.s 
] Grapes growing all the yeer - a-62 | 
Grapes kept til m_ 2.64 | 


'TAnd-water excellent: 4.2428 
42 Hand ſtained to help: d.s 


Hands freckled to help. - 4.6 
| Hand-water of Scotland b.z1 : 
{ Haſell Nuts kept long a7: | 
! Haire black altered d.z09437 
1 Haire made yellow- 636 
Tf Herbes diſtilled in a- new _—_— | 
b.11 


£ | | 

| Herbs to yeeld falc b.12 
'Hetbs to yeeld bloud. b.22 ; | 
Honey to yeeld ſpiric b.r;. 


*FRiſh Aqua vite b.g | 
Alffop diſtilled in a new maner b.:1 
ORs of Orenges or Limons kept all 
+ ae | | C35 

| Jumbols to make.” . ,, - 2.46 | 


hi 


—_ 


: 


* Arks to boile - #534" Git 

- diſtilled ina new m__ 

; 1. 
| Load of Almonds-- A.27 
j Leach | Aa59 


- Limon juice kept all the yeer £c.32 


f "07 OT. 


French faſhion (1 
Linons im Marmelade aq! 
"Limon moulded and caſt 2. 44 


” The Table. 
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Legge of Mutton -beyled after the 


rat in ſucker | A.32 
iquorice paſte 4.40 


Lobiters kept long - 2:\} "GE 
M 
M Ace in rock candy + ai42 
Mallard to boyl+- © £6 
Marchpane paſte 3.12318 
Marigolds preſerved a,7 

1 Marigolds candied 9 | 


Marigold paſte 


a43ZO. 
Marmelade of Limons or Ordnges 


| May .dew clarified * -a:33 


—— 


| 


| Marclade of Quinces ot Damſons 


i 2.41 | 


| td 


FER | Morphew 
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__ kept _ 


Jake of Os 
Paſte of Novie 
1 Paſt tokeep one moiſt 
_ | Paſtecalled Puffe-paſte 
Paſte ſhort withour-butter 
| Paſte of Genua of NN 
Eaſe of Fiſh 


| Ons moulded and caſt off a. 44 | 
| Qrenge juict kept all the yeer 


Wh 


EY - FFI Og helped d.21,22 
= "| Mul-berries and zelly a.zg | 
T Muske-Sugar aj. 
Muſtard meal - C,25 
1 Mulſtinefſe helped or -prevented in 
waters b.24 
BY, 'N 
| |. W utmegs in rock candy 2+-33z43 | 
L:V:Nucmegs.candied | 2.34 | 
Nuts moulded and caſt off a-44 
| Nuts kept Jang Aa.72 | 
[ i nc preſeryed 2,34 | 
Jorenge pils candied, a5 | 
| Orenges in Marmelade 2.41 |- 


C35 }- 
C.15 


ITT 


a. 14,40 
a.i5 | 
a.17 | 
4-24 : 
2-23 | 
a.zo'|- 
C4 | * 

Peare'F-. 


" 


— 


—_— - "——_ 


The Table. _— 

Peare moulded and caſt off 4-44 4 
Peares kepe dry- 1 
Perfumes 7A 1A and ſuddenly "> 

pn I 

Perfamios of Gloves d.z 

Pickrel boiled after the French fas 
(hion | Ft 

Pigeons of Sugar-paſte 11:2 220 
' Pigeons boiled with Rice . C9 | 
Pig to ſowſe 7 I,> | A 
Pigs petitoes boiled after the French Fs 

:. faſhion c.8 = 

Plums preſerved a.$ } 

Plums dryed in the Sun 2.46 
.Pomander to make . daq | 
Pomander renewed dizz |] 

Pomatum moſt excellent for the _ 

13. 

Pomegranats kept long 2.68. 

Preſerving of roots at | 
Preſerving of Cucumbers 2-36. 

+ Prunes in conlerye «5Og 92 |. 
| Pulp of fruit kept all the your” 2-453. 
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Quinces i didamelade azz | 
| Quinices kept dry all the yeer * 2.47 
Quinces kept _— ' 2.67 | 
Rae: of fog gar paſte ao | 
Raſpices in hy 4-29 
Roots cred a1 
| Roots candied. : 23.53 | 
| Roſa Sotis to make-- b.& 
þ. | Roſemary flowers'candied - © _ 2.9 
, | Roſe leaves to dry a; 36 
: Roſe ſyru 2.5 
| Roſes preſerved a7 
Roſes and Roſe leaves candied. 2.9, 
71108 11 | 
Roſe paſte 4:40 
Roles kept'long' | a.G1 
Roſe 8.26 od kb wrinkles | 
I a,6 
| Roſe water diſtilled at Michaclmas 
+ T4 |. 
F Roſs waterdiſtilted in a ſpeedy man- | 
]- ner: -: Wre 
| Roſe watermoſt excellenz b.18 | 
_ | Roſe water, and yet the: Roſe leaves } - 
| *-not&diſcoloured- b.23 4 | 
Ye: abt __ Roſe 


Fry 


1 


| 
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| Roſe water and oyle drawn ropether 


ad tg | 


| b. 25 
Roſe water of the colourof the Role | 
| Co 4- E 
Roſe vinegar of the colour of the | 
Roſe ' Cob, 
| Roſe vinegar made in a new manner 
| C41 
Aller oy! 6 | 
Allet- oylezpurified and in | 
caſte and Enell os 
Salmon kept1ong;freſh--, C-16 
Salt of herbs - . b.1z 
Sale delicate for the table- 6.38 
Sawſedges of Polonia _ C14 
Sirup of Violets 2.4 
Skin white and cleer dz} 
Sparrowes to boy! * £4, 
Spirit of wine extraordinary bar 
Spirit of wine ordinary - b.2 
Spirits of ſpices. b.3 
Spirit of wine taſting of -any Mi 
table | 4 
Spirit of honey - b.13 | 
Spirir of herbs and flower oy 
X un- 


*4a. 


i 


% 


| - An 


| 
F 
| 


ye or N_ a7 1 
Th to Tg c.6 
Teeth kept white. and - (ound. 

| d. 10,15,16 
Thyme diſtilled in a new _— 
"i Ty 
Trofles for the = 2.39 
Tinegar diftilled b.16 
Vinegae toclarifie C27 

| Violet ſyrup a.4 

Violet paſte 2.40, 41 
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Sim-burning helped 
Stoye to ſweat in 
Strawberries in gelly 
Strawberries in conſerve 
Sucketin Lettuce ſtalks 
Sucker of green Wala uts 
Sugar-musk -. 

Sugar paſte for fowle 
paſte to caſt in 
ugar plate of lowers 
—_ oe are to colour 
Sugar caſt in party moulds 


, ” felling. nd taſting of the 
lo 


M.A 


d.22 
d.2z7 
2.29 
a,Fl, 
2.32 
a-49 | 
a. | 
a.I10 
Q+»T13 | 
acl4 
a.:38 
2.4 


Violet þ 


Aero 
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Violet water, or Vinegar of the co- 

lour of the Violet C.34 | 
uſque-bath b.g | 

W- -- 

XA TAfers to make a,56 
; Walnuts in ſucker 2,49 
Walnuts kept freſh long a.65,66 
Wardens kept dry all the yeer a.q7 
Waſhing water ſweet b.21.dÞ2,28,29 
Whites of egs broken ſpeedily <.29 


Wigen to boile c.6 
Wine taſting of Wormwood, made | 
ſpeedily W C33 

_— helped. d.z q 
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The Art of Preſerving, 

Conſerving, Can- 
dying,&c. 
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1. How to preſerve-Eringo oats, Any- 
la Campana,and ſo of ethers , 
mm the ſame manner. | 


tender 5: then take away 
3 the piths of them, and 
' leayethemin a colander, 


they will : then chaving: a thinne 


M&Ecthe :them-till +they be 


till they have. dropped as much-as ; 


let them ſtand 


{ of a preſerving ſyrup, and'put in your 
| rootes, and ſo keep them. Rootes 
preſeryed 


&S wm 


ſyrup ready, put them being cold, þ. 
into the my being alſo cold, and F257 

o thee: dayes, | 7 2 
then boyle the ſyrup (adding ſome | 7 
more freſh ſyrup to it, to ſupply that þ =: 
which the roots have drunk up ) a 
little higher, and at three dayes end, 
boile the ſyrup againe without any 
| new addition, unto the full height | 


Los” EO att 


| 
\ 
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F N "i [ ſpent that Sugar, which will alſo re- 


CIT 


.| ry tender, becauſe they neyer boiled 


We you have newly taken | 
out your bread , then put 


| The Arcofpreſerving, 


-preſerved in this manner, will eat ve- 


in the ſyrup. 


2. How to make Muske-Sugar of 
_ common Sugar. 


| 


Ruiſe four or fix grains of Musk, 
-L place them in a piece of Sarce- 
net, fine Lawne or Cambrick dou- 
bled: lay this in the bottome of a 
gally-por,ftrewing your Sugor there- 


Sugar in a few dayes will both ſent 
and taſte of Musk 3 and you may lay 
more Sugar thereon , when you haye 


| Such 
| Musk-ſugar is ſold- for two ſhillings 
the pound... 


3- How to dry Roſe leaves in amoit 
excellent manner. 


on: ſtop youripor cloſe, and all the | 


az __ in—_ * 1 _ — ”— — Py ny” "= ants. ** alia. a; " Ke ws 
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them yet remaine without ſtirring 


| and moſt delicate im ſent. 


: C onſerving, candjing, hs. - 
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in your Roſes in a fieye, firſtclip-4 _ 
ping away - the whites, | that - they | 

may be all of one cotour :. lay them 
about one inch in thicknele in 
the fievez and when they haye ſtood 
halfe an houre or thereaboux, they | 
will grow whitiſh on- the tap 5, let 


till the uppermoſt of them be fully 
dryed-: then ſtirre them together, 
and leaye them about- one other 
halfe houre ; and if you finde them 
dry in the top, ftirre them together 
apaine , and fo conitinne this work 
untill they be thorowly dryed: then | - - 
put them, hot as they arey into-an 
earthen pot , having a narrow © 
mouth, and being well leaded with} 7 
in, (the Refiners of gold and filver}j 
call theſe pots Hookers) ſtop it £Y 
with corke and wet parchment, or | 
with wax and rofin mixed together ; | 
and hang your pot in a chimney, or 
neere a continuall fire, and ſo they | 
will keep exceeding faire in colour, | 
- And if 
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'$ ouſerving, candying , fc, L 


gar,and brought alſo'into a moſt fine, } 
powder : let the ſame ſtand ten or } 
twelve houres in a clean glafed.ear- þ 
then pan 2 then drain away the cleer- | - 
eſt, and put it intoa glaſle, and pur | 
thereto a few drops of the juice of 
Limons, and it will become cleere, 
tranſparent, and of the viojet colour. | 
Then you may exprefſe more juice 
into the ſugar, which will ſettle in 

the bottome with ſome of the thick. 
eſt part of the juice : and beating | 

{| rhe ſame upon a. gentle fire, it i b- 
alſo become a good ſyrup of violets,.l 
but not comparable to 6 6 fieſt.. By:þ 
this manner of work you gaine one | 
quarter of ſyrup, more then divers A=:# 
pothecaries doe. dr: 


5. & ſingular manner of ma 
the ſyrup of Roſes. 


Ill a flyer. baſon three qui tt 


. full of rain water or Roſe watery | 
put therein a convenient proportion | -- 
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Ya he Art of preſerving, 


of Roſe leayes * cover the baſon, 


_ 


and ſet it upon a pot,of hot water 
(as wee uſually bake a cuſtard: in 


| three quarters of an houre, or one | 
| whole houre at the moſt, you ſhall |: 


———_ 7m RG —w— - Im I” 


purchaſe the whole ſtrength and tin- 
' ure of the Roſe : then take out 
thoſe rod raglns bs out al their li- 
quor gently , and ſteep more freſh 
leaves in the ſame water : continue 
this iteration ſeycn times, and then 
' make itup in a ſyrup : and this ſyrup 


'is made 'meerly of the juice of the 
Roſe. You may make ſundry other 
ſyrups in this manner. Overe of 
hanging a-pewter head over the ba- 
worth the keeping. 


6. Another way for the drying of 
* Roſe leaves. 


— 


ſon, if the aſcending water will be 


| 


| worketh more kindly then that which |: 


g* 


TI 'NRy them in the heat of an hot | 
| 1_Fſunny day upon CIs + 
"them | 


j * 
v, 
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6. Conſerving, canthing, &c. < 


per bags, placing the bags in cloſe 


cupboards. 


- 


7 How to preſerve "yo Roſes, 
Gilli flowers, Mari- © 
golds, OG 


> I 
'Roſe water 


the Sun is in ſome good height, 1a 


MC. 


m— 


$! 


them,up and downe till, they be. dry, | 
(as they doe hay) then put them up | 
into glaſſes well Ropr and. luted, | 
| keeping your glaſſes in warm, plas | 
ces 3 and thus you may keep all flow- | 
ers: but herbs after they, are dryed. | 
in this manner, are. beſt kept in pa+ 


« 


Ip a Roſe that is neither in the | 
I Fbud, nor over-blewn, in a ſyrup } 
\cohlifting of ſugar.double refined, & | 

bailedro his fall height 3 
then open the leaves, one. by one, | 
with a fine ſmooth bodkin, either. | 
of bone or wood 3 and preſently, if 
it be a bot ſunny day, and whileſt 


them. on papers in the Sun, or elſe þ 
dry them with ſome gentle hear in | 
B 2 al 


tet 
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| acloſe rodayhthving the room befoye: 
you ſet thein i, or inan oven upon] | 
papers,in pewter diſhes:.nd then put|. 
them up in giafſcs, and keep thent in |- 
dry cuphbards neer the fire : you maſt 
take out the ſeeds, if you mean to ear; 
| then; Your mayprove this;preferving' 
 withſughr- candy in lead of I; if 
you pleaſe. 


8. The moſt kindely way to giierve 
:\ Phy; for aragh \ 
Mt, | 


Ou muſt fr $0 fan rea- | 
| "X Tondble quantity of theiriowny 
Eh with eficle (hear ar upon ns | 
bp, Myers Hr 0 roms Poa 

jai * Yn"the | 
EE it his peut | 

with a convefiient prop ortion: | 
> Get do WM i 
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A Conſerving, candying, &c. "I 


| them ſufficiently : then take out your 
| lowers with a $skimmer, ſuffering, 


tle more, and put in,more flawers,as, 


| not drunk up in the flowers, ro the 


—— 


— — — 
- - _ 


9. How-to candy Roſemary flowers, Roſe | 
leaves Roſes, Marigalds,o&t, with 
preſervation of colour. ' 


TY flolve refined or double refined, 
#(agar,or fugary candy it (elf;imai| 
little Roſe-water:boil it to a realona- 
ble height: put in your roots or low- 
ers when your ſyrup is cicher fully 
cold, oralmoſt'colf 3 let them eſt; | 
therein till the ſyrup. have pierced! 


” 
»* 


the looſe ſyrup to run from them (0' 
long as it will : boil that ſyrupa lit- 


before 3 divide them alſo.; thenboile 
all the ſyrup whichremaineth,and is 


height of Mans Chriſti, putting in 
more ſugar, ifyou:ſee cauſe, but no;| 
more Roſe water z put.your flowers; 
therein when your ſyrup.is cold,oral-. 
moſt cold ,- and let them. ſtard.tollil 
they candies 113 4:09 
190, A. 


[7 
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10, A moſs delicate and ftiffe ſugar-paſte, 
whereof to cat Rabbets, Pigeons,or a= 
i my other little birdor beaſt, either from 
- the life,or carved moulds, ] 


- *. 
Py ll 


| Icft,diffolve Ifinglaſſe in fair wa- 


4 L-ter, or with ſome Roſe water in 
{the latter end:then beat blanched Al- 
{|monds, as you would for Marchpane 
1 ſtuffe, and draw the ſame with cream 
4and Roſe water (milk will ſerve, but |- 
cream is more delicate) : then pur 
thereici ſome powdered ſugar ; into 
which you may diſſolve your Ifin- 
panes being firſt made into gelly, in 
air warm water(note,the more Ifin- 
glaſſe you pur therein, the ſtiffer your 
work will prove) : then having your, 
Rabbets, Woodcocks, &c- moulded 
| either in plaiſter from life,or elſe car- 
ved in wood ( firſt anointing your | 
wooden moulds with oyle of ſweet 
Almonds, and your plaiſter or ſtone 
moulds with barrowes greaſe) poure 
_ | your ſugar paſte thereon. 2 


RY "7 


— Ol 


| 


A quart of creamgaquartern of Al-| 
moads, two ounces of Ifinglafſe,and 
four or fix ounces of ſugar is a reaſo- | 
rable good proportion for this ſtuſfe. |. 
Lure of moulding your birds, rab- 
bets, &c.in the compound wax,men» 
tioned in my 7ewell boyſe, in the title 
of the Art of moulding and caſting page 
60.for ſo your moulds will laft long. 

You may dredge oyer your 2a 
with crums of bread, Cinamon and 
ſugarboiled rogether,and ſothey will 
ſreme as if* they: were roaſted and 

breaded, Leach and gelly may be caſt 
in this manner. Eh: | 

This paſte you may alfo drive with 
a fine rowling pin, as ſmooth and as 
thin as you pleaſe: it laſteth not long, 
and therefore it muſt be eaten within 
| a few dayes after the making thereof, | _ 
By this means a banquet may be pre- 
ſented in the form of' lupper, being / 
a very rare and ſtrange deyicc, 


| Conſerving, candjing, &c. 


_—_—. 


» an : mak 
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11, To candy Marigolds,Roſes,Borrage, 


 {dried,ceither by the Sunzor on-the fire 


| Ithemaand ler them boil alittle longer, | 


Rc . 


or Roſemaiy flowers . 


R®* ſugar and Roſe water a little | 
L upon a chafing-diſh wich coals : 
then put the flowers(being thorow F 


into the ſugar,and boil them a little ; 
then ftrew the powder of double re- 
fined ſugar upon them , and tune 


taking the diſh from the fire :. then | 
firew more powdered ſugar on the 
contrary fide of the flowers. Thele 
will dry of themſelves in two or three | 
houres in a hot ſunny day, though 
they lie not in the Sun; | 


12, To make an excellent Marchpane 
paſte to print off in moulds for 
+ Gbanquetting diſhes. 


Þ os to eyery Jordan Almond 
blanched , three ſpoonfuls of | 


—_— md A tba. wats. ci 


the 


- ouſerving, candying, Oc 


\ Make your paſte in litcle bals, * 


| or print : then rowle: the —_— | 


| paper. 


% 


p 


c_— 


the whiteſt refined (ſugar you can get : 
ſcarce your ſugar : and now and n 4 | 
as you ſeecaule,: put in two or three: | 
drops of Damask Roſe water , beat | 
the ſame in a ſmooth ſtone morzar, | 
with great labour , untill you have 
brought it into a dry ſtiffe palte : one; 
quarterne of:;-ſugar :is ſufficient to 
work at once. F «24-1 
very ball containing ſo much by e- 
ſtimation as will cover your mould 


2.rowling pin.upon' a ſheet of clean 
paper, without ſtrewing any powder- | 
ed ſugar either upon. your paſte or | 


There is a Countrey Gentle-wo- 
man, whom I could name, which | 
yenteth. great ſtore of Sugar-cakes | 
made of.:thiscompolition. But the | 
only fault which I find in this paſte, } 
is, that it taſteth too. much of jhe | 
ſugar,and too lictle of the: Almonds : 
and therefore you: may' prove - the } 


making thereof by fuch Almonds 
pr which] 
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"The Art of preſerving, | 


which have had ſome part of their 
 oyle taken from them by expreſſion : 


| 


4 before you incorporate them with 
 |'the ſugar, and (o haply you may mix 
| a greater quantity of them with the 
| ſugar, becauſe they are not ſo oyly as 
the other. 


You may mix Cinamon or Ginger 


|in your paſte,and that will both grace 


the taſte, and alter the colour ; but 


| the ſpice muſt paſſe rhorow a faire 


ſcarce : you may ſteep your Almonds 


13. The making of ſugar plate, and ca-- 
- ting thereof m carved moulds. 


as POIs IN ——_— 


T"Ake one pound of the whiteſt 
- Þ. refined- or. double refined ſu- 
ar, if you can get it ; put thereto 
| three. ounces (ſome Comfit-makers 


WY WOO —— c— 4 ” , ie. © aa a6. as x {tr 


incold water all night,and:ſo blanch |. 
[| them cold : and being blanched, dry 
{bem in a fieve over the fire. Here 
| the garble of Almonds will make a 
1 cheap paſte. 


1 


— 


| fingers and the Gumme': then duft p 
| 


—— —_— 
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Conſerving, candjing, &'c. _ 


—— — —_ — 


put 6x 'ounces for more gaine) of 
the beſt ſtarch you can buy ; 'and if. 
you. dry the {ſugar after i is pow- 
dered, it will the ſooner paſfe tho- | 
row your Lawne Searce, Then | 
ſearce ity and lay the ſame on a heap 
inthe mid of a ſheete of cleane pa- 
per: inthe middle of which maſſe 
pur a pretty lump of the bigneſſe- of 
a Walnut of Gum Dragagant, -fifſt 

ſteeped in Roſe water one night : a | 
porrenger full of Roſe water is ſuſ- 
cient ro diflolye an ounce of -Gum | 
( which muſt firſt ibe well'picked', | 
leaving our: the-droffe : ?) * remem. 
ber to fſtraine the Gum thorow 
a canvas ; then, having mixed ſome 
of the white of an epge with your | 
ſtrained Gum, temper it -with' the 

ſugar betwixt your fingers by little | 
and little, till you have wronght 

vp all the ſugar and the Gumime} 
together into a ſtiffe paſte; and in | 
the tempering, let there be alwayes 
ſome- of the ſugar betweerr your 
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at hed 
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{ thicknefle, cover your mould there- 


_ The Art of preſerving, | 
your wooden moulds a little with 
ſome of that powdered ſugar tho- 
row a piece of Lawne, or fine linnen 
cloth : and having driven out with | 
your rowling pin a ſufficient por- 
tion of your paſteto a conyenient 


with, preſling the ſame downe into 
every hollow part of your mould 
with y our fingers : and when it hath 
taken the whole impreflion, knock 
the mould .on the edge” againſt: a 
table, and the paſte will iflue forth 
with the impreflion' of the mould 


upon it : or, if the mould be deep 
cut , you may put the poiht of your 
knife gently into_ the deepeſt parts 
here and there » lifting up by lit- 
tle and little the paſte out of the 
mould. 
And if in the making of this paſte | 
you happen to put in too much 
gum, you may put more ſugar theres | 
to; and if two much ſugar,then more | 
gum : you muſt alſo work this paſte | 
into your moulds as ſpeedily as you | 
can 
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| the worke upon them, and worke 


"© onſerving, candying,&c. + 


«a 
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can after it is once made, and be- 
fore it harden : and if it grow ſo 
hard that it crack , mixe more gum 
therewith : cut away with your knife 
from the edges of your paſte, all 
thoſe pieces which have no part of 


them vp with the paſte which re- 
maineth : *and if you will make 


(having firſt driven your paſte u 
on paper, firſt duſted oyer with ſu- 


thickneſſc)- put the paſtes into ſome 
ſawcer, diſh, or bowle of a'good fa- 


00. OT 


fhion, and with your finger preſſe it 
| gently downe to the inſides thereof, 


knife even with the skirt of your 
| dith or ſawcer, and ſet ir againſt the 


do a diſh of butter ,* and dry the 
|back-ſide : then gild it on the edge 


ſawcers, diſhes, bowles, &c. then | 
gar, t0a convenient largenefle and | 
\ till it reſemble the ſhape of the diſh | 
then pare away the edges with a | 


fire,till it be drie on the infide : then | 
with a knife get it out, aSthey uſe to | 


with the white of an egge laid round | 


he 


— 


— 
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| | ſmoothand poliſhed rowling-pin. 


| of Roſe water : then lay your gum in 
-| Reep inthe water, and ſo work it in- 


of the ſmell ofthe Violet. In like 


| Cowſlips, Primroſes, Buglofle, or a- 
| ny -other flower... 


F 


$ 


-aboutthe brim of the diſh with a pen- 
cill, and preſſe. the gold downe with 


The Art of preſerving, 


ſome cotten 3 and when it is dry, 
Skew or bruſh off the gold with the 


foot of an Hare or Cony, And if you | 
would have your paſte excecding | 


ſmooth, as to make cards, and ſuch 
like conceits thereof, then roul your 
paite upon a ſlieked paper with a 


14.. 4 way to make Sugar-plate both of 
colour and tafte of any flower. 
"ke Violets, and beat them in a 


mortar with alittle hard ſugar, 
then put into it a ſufficient quantity 


to paſte, and ſo will your paſte be 
both of the colour of the Violet, and 


ſort may you work with Marigolds, 


2 
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} - Ca ſerving, candying, &. BY 


1 5. To make paſte of Novie. 


'T; kea quarter of a pound of Va- 
: lentian Almonds;otherwile cal- | 
led the {mall Almonds, or Barbary 
Almonds, and beat them in a mortar 
tilÞthey come to -paſte. :- then take 
' | ale manchet being grated, and dry 

| ir beforethe fire-in a diſh : then fift 
it : then beat it with your Almonds : 
pur, in the beating of ir, a little Ci- 
namon, Ginger, and the juice of a 
Limon, and when it is beaten to per- 
fe& paſte,print it with your moulds, 
and ſo dry it in an oyen after yau 
have drawne your bread : this paſte 
will laſt all the yeer, 


E 16, To make Jumbots. 


Ake halfe a p:und of Almonds, | 
being beaten to paſte , with-a | 
| ſhort cake being grated and two egs, | 
two ounces of carroway-ſ(ceds, being | 
| beaten |}. 
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The Art of preſerving : 


beaten, and the juice of a Limon : 
| and being brought into-paſte, roule 


. ————_ 


te 


to knots, and ſo bake it in an oyen: 
and when they are baked, yce them 


ther, then ta 
them, then put them againe into the 
| oven, and let them ſtand in a little 
while, and they will be yced clean 
| over with a white yce : and ſo box 

them up, and you may keep them all 
the yeer- 


| 
17. To make a paſte to keep you moiſt, 

dies uſe to carry with them whenthey 
| ride abroad. 


| ſtone them both, and beat them ig a 


ted, orelſe a flice of old Marme- 


—_—_ — _ Oe II — _—_—_ 


if you 1:Ft not to drink oft ; which La- 


| it into round ſtrings : then caſt it in» | 


with Roſe water and ſugar, and the | 
white of an egge being beaten toge- 
A a feather and 'gild | 


| 


'T"Ake halfe a pound of Damaske | 
Pcunes,and a quartern of Dites: | 


| mortar with one Warden being;roa- | 


Jade 'L 


—_ 


| 


| 
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| Jade ; and ſoprint it in your moulds, 
and dry it aftcr you have drawne 


may ſerve it in a banquet, 
18, To make a Marchpaytes | 


Ake two pound of Almonds, 
being blanched and dryed in a 


ſtone mortar 3 and when they be 
ſmall, mixe them with two pound of 
Sugar being finely beaten , adding 


ten fine, drive itthin witharowling 
pin, and ſo lay itin a bottom of wa-- 
fers : then raiſe upalittle edge on the- 
| fide,and ſo bake it : then yce it with 


into the oven again z and when you 
ſee your yce is riſen up and dry, then 


two or three ſpoonfuls of Roſe wa- | 
|.ter,and that will keep. your Almonds | 
from oyling. When your paſte is hea- | 


Roſe water and ſugar : then put it | 


bread : put Gingerumio it, and you | 


lieve over the fire : beat themina |} 


me 
Co 


take it out of the oyen, and garniſh ir 
| with | 


[TINS 


— 
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| 
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A 


beaſts, being caſt out of Randing 
moulds, Stick long Comfits upright 
in. it: caſt biskets and carrowayes in 
ic, and ſo ſerve it: gild it before you 
ſerve it : you may alſo print off this 
Marchpane paſte in your moulds for ' 
banquetting diſhes : and of this paſte 
our Comfit-makers at this day make 
their letters, knots, marks, Eſcutche- 
ons,beaſts, birds,and other fancies. 


1X 5 To make bisket-bread, otherwiſe 
called French bisket. 


Ake halfe a peck of fine flower, 

'Þ two ounces of Coriander-ſeeds, 
one ounce of Anniſ-ſeeds, the whites 
of four egs, halfe a pint of Ale-yeſt, 
and as much water as will make it vp 
into ſtiffe paſte 3 your water muſt bc 
but bloud warm :- then bake itin 4 
long roule as: big as your thigh ; let 
it ay in the oven but one houre,and 
when it is a day old,pare it, and flice 
[by it 


—_ 
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with pretty conceits, as birds and | 


— 
__ 


*. 
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|---C onſerving, candying, &c. 


| 


{and eight egs, and two ſpoonfuls of 


_—m—_— RR 


| it owerthwart : then ſugar jt over 


with fine powdered ſugar, and ſo dry 
it in an oven again : and being dry, 
take it out, and-tTugar it again': then 
box it, and ſo you-may keep it all the 


( yecere : 


20, To make Prince buket. 


Tm one pound of yery fine flow- 
er, and one pound of fine ſugar, 


Roſe water,and one ounce of Carro- 
way-ſeeds, and beat it all to batter 
one whole hour ; for the more ycu 
beat it, the better your bread is : then 
bake it in coffins of white plate, be- 
ing baſted with.a little butter before 
you put in your batter, and ſo keep it. 


2. To make another inde of bighet © 
_ called bishettello. 


Ake halfe an: onnce of Gym 


dragagant , diflolyed-in Roſe 
Avia = 


A 


Ms 


ky 
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Roſe water with the juice of a Li- 
mon,and two grains of Musk: then 
:Reaie it thorow a fair linnencloth, 
with the white of an egge : then rake 


| halfe a pound of fine ſugar being 


beaten, and one ounce of Carroway- 


| feeds, being alſo beaten and ſearced: 


and then beat chem all rogether in a 
| roule them-up in ſmall loaves about 
the bignefſe of a ſmall egge : put un- 
der the bottome of every one a piece 
of a wafer, and {o bake: them in an 


and prick-them in the midd«| : when: 


ow and full of eyes. 


2.2, To make Ginger- bread. 


— 
tl 
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mortar ti}l they come paſte ; then| 


oven upon a ſheer of paper ; cut them | 
on the ſides: as you-doe a manchet, | 


horny them up, they will be ho}- | 


| JAke three Rale manchets, and|| 

 Þ grate them : dry them and; fift: 
them thorow a fine ſieve ; then adde | 
unto. 


_ 


 Conferving,candying;,O's. | 
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unto: them -one* ounce 'of Ginger,' 
being- beaten, and as much Cina- 
mon, one 'ounce of Liquorice and: 
Annit-ſeeds, being beaten together, 
3nd ſearced, halfe'a pound of ſupar : 
then boile_all thcle together in a 
|/polner, -with a quart '6f claretwine, 
till they come to a ſtiffe paſte, with 
often Rticring of ir, and when. it is* 
Riffe, mould it on a table, and fo 
drive it thinne, and put'it in your 
mould : duſt your moulds with: Ci-' 
\{t#mon;Ginger,and Liquorice being 
| ixed toperher in finepowden, This: 
Wis your 'Girper<bread uſed ar" the 
[I Court, and'in-all Gentle-miens'hdu-: 
ſes at feſtivall times, -It is otherwiſe: 


OY Ee I Oe EI 
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i called dry Leach" | 7: : 
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: 23 . To mule dry Ginger-byead. vi 


| | BN $29 2C3-> *4 A 
Tpke inlfen pound of Almonds 
'L and as much grated cake, *18>{ 


pound of fine ſugar , and the yolks | 
of two hew laid egges,the juice of a | 


- 
I * " ——_— ————_ 
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: 


Limon }... 


> In 


| 


— 


| 
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Limon, and two grains of Muske ; 


beat all theſe together till they come/| 
| to a paſte 2: then print it with.your | 
moulds : and ſo dry it upon-papers in | 


an oven after your bread is drawn. 


1/24; To make puſſt-paſte.. 


Tx aquart of the fineſt flower, | 
| & and the whites of three egs, and| 
the yolks of two,and alittlecold wa- | 
ter-and ſo, make.it:intoperfeRt paſte zj 


then drive it with 'a;rowling pin. a7; 
broad 3: then put on. ſmall pieces.of 
butter, as big as nuts, upon it: then; 


fold it over; then drive it abroad a-|| 


gain,z then put ſmall pieces of butter 
-upon it as you did before; do this ten- 


times, alwayes folding the paſte,and || 
- | putting butter between every fold. | 


You may;convey atty-pretty forced 


diſh,as Florentine,Cherry-tart, Rice, || 
or Pippins,&c.between two ſheets of | i} ** 


© 1» 0 9 2 n—g 


The Artof preſerving, ||| 


tO OOO Pe AP 2 Au wy 


4 I 


25. ol 


| me 09) HCA T OCH wo A OR ART 
» 


-” Conſerving candying,&c. 


|| make Sugar-cakes, bake your flower 


| feet being flayed and ſcalded) and 


| 


4 
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25.To make paſte ſhort without butter. © 


Ake a quart of fine flower, and 

put it intoa pipkin, and bake it | 

in an oyen when you bake Manchet ; 
then take the yolks of two or three 
|cgs, and a pint of cream, and make 
{paſte z put into.it two ounces of ſu- 
| par being finely beaten, and:ſo you 
all make: your paſte ſhort without 
butter or ſuet; In like ſort,when you 


firſt. 


.'26, To make cryſtall gel. 


Ake a knockle of Veale , and 
two Calyes feet (your Calves 


| boile them in faire ſpring water 3 
| and when they are boyled 3 ready 
© to eat, you may ſave your fleſh, and 


— 


not- boile it to pieces for. if you | 
doe ſo, the gelly will look thick: | 
| |then take a quart of the cleereſt | 


of 


—- 
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"The ant of meprong, 


poſhet , 'adding hereunto Ginger, 


\ Nutmeg quartered, one graine 6f 


gelly ; ſeaſon it with foure ounces 


your ly 16oſe. 


27. HO Leach of Hlnimas. 
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146 ohe grain of musk, two fp 


All; 
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” 


of che les beorh, and pur it into a | 
white P«pper, bx whole Cloves, one. 


Mugke ;'put all theſe whote ſpices in | 
a littlebag, and boile them in your | 


Sf ſugar-candy, and'three ſpoonfuls | 
of Role water ; fo let ir tun thorow | 
| = ply bag an? if you mean.to | 

et look of an atriber colour,bruiſe | 
your ſpices, "and 'let chem boile in | 


wk | 


= _ a pourtd of Ae A | 
'*monds;afrd'bear then ih a rh6r-| 
tir; thenRtrain them with a'yint of | 
ſweet'milk'from the cow;then pur b, | | 
bonifuls | 
= Rofe 'Water, two'ounces © fine 
| ztheweight of three whole fail 
lng -o— thar'is very white, | 


et. Mc 2 Vs 


's nfromg, candjing, Se. : 


awd fo. boile them: then let altivoie 
chorow aſtrainer, then you may flics 
the ſame;and ſo ſerve i $677 2940 1 


28. Tomake Duidinia of Semee,. | 


"Ake'the kernels; our"of eight 
great Quinces, ant boilechem | 
in a quarr of ſpring water till it 
| come to apint; THe ut into it a 
| quarter ofa pint of Roſe water 
one:pound of fine ſugar, and =o of 
boile: till [you,ſee, ew x0'be- wo 
deepcoldur;, ther'take 'adr 
| —_ -rhecbottome 0H) ey 
| arid if 1tftand, 1ake-tt off ; then let 
i rhn- throw: a gelly-baggetinto'a 
| baſon 2: then ſet. on-your baſon'upon 
a chafing-diſh of coalesto kvepe it 
warme 3 then take a ſpoon, and fill 
your boxes as full as you pleaſe, wr 
when they be cold, cover thems': : 
| if you pleaſe to print it in mods, | 
.you mult haye moulds made to he 


hs. And 
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If you wet yt iroilors "water, 
your! | elly will fall « qut of them. 


Bids, bee pry * 
offaire water, EIS 
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them in-an' oven dry in'an earthen. 
por; 'without'a thee fuice thith | 
their ownitheri rake one/pound there» 
of, ſtrain it, and put it into a' None | 
mortar with halfe a pound of Sugar ; 
and LENS you have beaten it up ro. 
te; print irin your moulds,an addr 
|| it | theve te Fotirs? times in 'an oyen'q 
| 1 ter you have drawn bread : and When 
WJ it is chowwly- dry and hardened, 
4 you maybox it, and it polar 
the yeer. Wt 19s 


<4 


Do "wy" 
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31 1-To make Mianiclade if Lene | 
+. or Damſons, _ 


\ Hy Heniyou have 

'V Y Quinices'or Dam 
| cleanly; Fain them'z Hely! lo | 
| pulp in'a pare on-the'fire, and when 
you (ee there is no- are in ir, but 
| that it" be; innerh w be _— chen 


by, 
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| herwixt hot, "and calc 
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an' —_ colour: PPE your Sugar. and 
pulp rogether| ſo .{ 00n as,'your pulp 
is drawn, and ls t.them both boll to- 


| pre Rn ſoit, Tall look ef the Co= 


out of ordinary. Marmelade,like 1in- 


| roi ſtewed Warden; , but if you drie 


vlp, fyſkir will look white,and 
NN kett jp fle, ſugar 2. you, thall knoy 


7k tis, thick enough. by putting 
a little znto-4 ſawcer, Jeringt it coole 


'befo Le: you box it.. 


32, To make ſucket of Lettuce 


a {6 "ey ©. E532 If 8 
Se 1 SH IESATIL,. '- ASL YG 5 7 Þ" 


Ake Lea, and vill a- 
. way: the out-fides, ; then-pyebail 


faire water, then , le them 
Fg log , then fake, } halfe a 


Sk +4: 4 


P t.pk che am Fayargnd 4 quarter 
© 6 prop pf} Roſe FAR ail oboile 


it to ſyrup ; and whe 
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| water, and the weight-of ſix:pence | 
| of: Gumme Arabjque'that. js cleete, 


| of out ofa'ſpgone, the ſyrnp/do rope | 


| pipkin z wherein 'place.;your. Nut- | 


| ſop it cloſe with-a ſawcer;: ahd lute 


| three weeks, and-it will candy. hard. } 
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ſyrup wittbe weake again 2 ther-boll | 
it again, and take out your roots; In 
the ſtk ſort you may keep; Orenge 
pils, or green Walnuts, :or anything © 
chat hath the bitterneflt; rt Taken | 
from it by boiling in water, 
33+ To candie Nutmegs, or Ginger with | 
11 148 -bard rock candy: 1... 5 | 
T*ake one. pound of-ifine ſugar, | 
and eight - ſpoonfuls of: Role 


# 
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boile: them [togerher-.co zfuch:; an ; 
height, as that:dropping-ſome-there- ' 


and run into the -{mallneſſe of an | 
haire : then put jt into.,an ceartchen_ 


megs;:-Ginget 3» Of ſuch tike-4'+-then ' 


it well with-clay, that-noalremiay | 
enter : then; Keep it in an hat place | 


n 
A. 


G2 You | 


of 


| 
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You muſt break: your pot with an 
hammer , for otherwiſe you cannot 
| gee out your:candie, You may alſo 
candie- Orenges or. Limons in like 


fort if you pleaſe. 


34. To preſerve Orenges after the 
- © Portugall faſhion. 


| 7 Sm Orenges, and\coar them on 

L. the fide, and lay them in water ; 
then boil them in fair water till'they 
be tender ; ſhiftcthem in the boiling 
| to take away their bitternefſe, then 


| take ſugar,and boil itto the height of 


ſyrup,'as much as will cover chem, 
an ſo ut your Orenges into it, and 
| that wikike them take ſugar.If you 
have 24, Orenges, beat eighe of ther 
till they come to paſte, with a-pound 
of fine ſugar ; then fill every one of 
the other Orenges with the ime and 
fo boile them again in your: ſyrup : 
| jan ha; be Marmelade __ 
| renges within your Orenges, and it 
will cutlike an hard vie 
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35» by candy Orenge pils». 


Ake your Orenge pils after they 


: be preſerved ;. then, take fine ſp- 
carand Roſe waterz\n _ 


boil ir 
height of Maps Chriſti. ; en fs 


thorow your ſurgar, then lay them on. 
| the batcome of a fieve; and dry them 
in an oven. after you .bave drawne. 
bread,and they will be og 
36. To preſerve Comminbers\( 
all the yeer. 


Ou may take a gallon of faire 
water, and a pottle of verjuice, 
and a pint of bay.ſalt, and an hank: 
full of green Fennel.or Dill : boilic 
a liccle,and when it is cold, put it iq= 


| 102 barrell, and then put your Cows- | 


cumbers into that pickle, and you * 
ſhall keep them all TR: 
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27. To preſerve Broom-capers 

| all theyeer, 

4 Oile a m_ of yerjnice, and an | 
of bay ſalt, and therein | 

you'may keep them all the yeer. 


-'38. To colour ſugar- plate with 
ſeveral colours. 


Y Ou may mix Roſcs with your 
- fine ſearced ſugar untill the to- 
| lour pleaſe you, and ſq ſhall you have 
a. faire murrey colour. Sap-greene 


| muſt be tempered in a little Roſe wa-: 
ter; chaving ſome Gum firſt diffolved 


therein, and (o lay it on with a pen- 
fill wpon your paſte in apt places : 
With Saffron you may make a yel- 
Jow colour in'the like manner, firſt 
drying and powdering your Saffron 3 
and after it hath coloured the Roſe: 
water ſufficiently, by ftraining it 
thorow fine linnen, . 'The 
Cinamon maketh a Walnut colour, 


| 


and |. 


r 


powder of | 
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and, Ginger and Cinaman together a.- 
lightereolour.; .. $6 m1 18901 5198 


= 39, To make Tyoſſes for the ſea. 


| bs 0 mixed; together, then 
 mixe therewith a reaſonable quanti- 


' Ginger 3 and if you pleaſe, alittle 
| Muske' alſo} and/ make it-up; into 
| roules of ſeverall fxſhions, gilding 
' them here; and-there. :- -In- the ſame 
' manner you may -alſo' convey any 


into ſugar paſte. 


40; To make paſte of V ioletsReſes,,M t- 
\ Tpolas,Comfiips,or L!quorice, - 
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Irſt nutke paſte of ſugarand Gym, | 


ty. of the. powder of Cinamon-and [ 


| purgative, vomit, or other medicine | 


|CHred, or rather powder the drie | 
xJeaves of: your flower. , putting |. 
| thereunto ſome -, fine powder- of | 
-Ginges.3nd Cinamon, and. a, little 4 


61----£1] ouſerving,candying Oc. | 
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{Musko5/if you pleaſes mixe theny all {| 
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| The Artofpreſerving, 
 confuſedly together : then diffolve 


|golds's or' elſe you may leaye out 
your Saffron : boile it on the fire 


[| unto a ſufficient height; You muſt 
{| alſo mixe therewith the pap of a - 


| roaſted apple, being firſt well dryed 


! coales'3 then powre it upon a tren= 
| cher, being firſt ſprinkled over 


break ſome-Sugar- candie ſmall, but 


not-to powder , 'and with Gumme | 


| Dragagant faſten - it here and 
| there, to make it ſeem as if it were 
Roch candied': cut the paſte into 


a knife firſt wet in Roſe water. In 
| Liquorice paſte'you muſt leave our 
the pap of the pippin , and then 
{ work your paſte into dry roules. 
Remember to ſearce the Liquorice 
thorow a fine ſearce. Theſe: roules 


# a non 


ſome ſugar in Roſe water, and be- | 
. [ing boiled a little, put ſome Saffron 
| (itherein if you work upon Mari- 


i; in a diſh. over a chafing-diſh of | 


| with Roſe water, and with a knife | 
work the paſte together. Then | 


pieces of what faſhion you lift, with | 


- -are[l. 


Wl | 


| 


the. 
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1 © onſerving,can lin 0, &. 


| are very 200d againſt any cough or 
COLGs q | | 


41. To make Marmelade of Limons 
07 Orenges. 


Ake ten Limons of Orenges,and 
boile them with halfe a dozen 
' Pippins, - and ſo draw them thorow 2 
| ſtrainer : then take ſo much ſugar as 
the pulp doth weigh, 2nd boile it'as 
you do Marmelade of Quinces, and 
then box it up. : 


42. How to catidie Namegs, Ginfir, 
Mace, and flower's inhalf a day, 
with bard or roch candy, 


aſbes;twenty four hours 3 take them 


rill they be tender, and ſo take out 
the lee : then dry them, and make 
a ſyrup of double refined ſugar, and. 


| ow your Nutwegs in ſeepe in | 
common lee made with ordinary | 


out,. and boile them in faire water | 


a little Roſe water, to the weighs 
ET. 0 


| 


þ 
b 
z 


| 


4 


uw 


= 
_ 


__ _ 


: "The Art of preſerving, | | 


| of a Manu Chrifti + place this ſyrup 
ina gentle balneo, or ſome ſmall | 
| heat, putting your Nutmegs into | 
the fyruþ. Note,that you muit skum 
the ſugar as\-it cafteth any skum, 
| before you put in your Nutmegs ; 
| then; having ſugar-candie firſt brui- 
| ſed*profely ,- and ſearced thorow 
\ | colanders/ of ſeverall bignefſe, take 
; | the ſmalleſt thereof, and roule your 
 - { Nutmegs up and down therein, ei- 
 . }therinadiſhor upon clean paper : | 
then ftove your Nutmegs in a 
cupboard with a chafing-dh of | 
> . + eoales, which muſt be made hot of 
E | purpoſe, before you ſer them in : 
} and when they are drie enough, dip 
1 them againe in freſh ſyrup boiled 
| to his height, as before, and roule | 
them in the grofſer ſugar-candie, and | 
| then Koye: them again till 'they be 
hard; and ſo the third time, if you | 
| wilt increaſe their candie. Note, 
| that you muſt ſpend all the ſugar 
\ which:you -diflolye at one time with 
|\candying: of one thing or other 
a therein 
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ſteep in the lee ten or twelve dayes, 


'and then you-may candie them” ſud- 
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|S onſervin '0 ,candyin it &c. 


therein preſently. The ſtronger that 
your lee is, the better-3 and the 
Natmeg, Ginger, &c, would lie in 


and after in the ſyrup of ſugar in a 
ſtove or cupboard, with a-chafing- 
diſh and coales one whole weeke, 


denly, as before... Flowers and fruits 
are done preſently, without any ſuch 
ſteeping or ſtoving, as before : onely 


ter- they are coated, with your pow- 
dered ſugar-candy. And thoſeflow- 
ers of fruits, as they are ſuddenly 
done, (o they will not laſtabove two 
or three dayes faire : and thetefore 
| onely to be prepared for ſome ſet 
| banquet. 


24 Caſting of ſngar in party moulds 
of wood, 


they muſt be put into the ſtove af- 


\ | 
” 


Pu 


| : your moulds-in faire water 
| Luthree-:or foure' houres before | 
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you calt , then dry up your inward 
moiſture with a cloth of linnen, 
then boile Roſe water and refined 


ſugar together, but not to any great 
ſiffeneſſe z then poure it into your 


moulds ; ler your moulds ſtand one 
hourez-and then gently part or open 
the moulds, and take out that which 
you have caſt, You may alſo work 


the paſte,/icut ante numere 12,13.into | 
theſe moulds, firſt printing or preſ- 


ng gently a little of the paſte into 
the one halfe, and after with a knife, 
taking away the ſuperfluous edges, 
and ſo likewiſe of the other halfe : 
then prefſe both ſides of the mould 


ropether two or three times, and af- 


ter take away the creſt that will ariſe 
in the midſt, And to make the 
fides to cleave together, you may 
touch them firſt over with Gum dra- 


| gagant diflolyed,before you prefle the | 
1des of the mould together. Note, 


that you may convey Comfits with= 


in, before you cloſe the fides. You 
amnay-caſt off any of theſe mixtures or | 
| paſtes | 


—— 


il  Conſervingcandying,&'c. 


paſtes in Alablaſter moulds, moulded 
| from the life. 


— 


| 44. To mould off a Limon,Orenge,Pear, 


<- 


Nut ,&c.and after to caft it hol- 
low within of ſugar. 


IH a wooden platter half full of 


a ſtone or copper diſh of the big- 
nefſe of a great filyer boule, and caſt 
this pap into your ſand, and from 


Peare, &c. preſſing the pap cloſe un- 
to it; Then after a while take out 
this halfe part with the Limon in 


| 


| * ſand, then prefle downe a Li-' 
' mon, Peare, &c, therein, to the juſt 
| halfe thereof : then temper ſome 
burnt Alablaſter with faire water, in 


rhence clap it upon the Limon, 


— 
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it, and pare it even in the infides,as 
neer as you can, to make itreſemble 


it down. in the ſand: again , and 


| 
\ 


the juſt halfe of your Limon, then | 
make two or three lite holes in the 
| half(viz.in the edges thereof) laying 
o 

aft 


mmm” 
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caſt another halfe unto it z then cut 


partie moulds, and caft thereto ano- 
ther cap, in like manner as you did 


| before, Keep theſe three parts bound 
| together with tape,till you have cauſe 


to ule them : and before you caſt, 
lay them alwayes in water, and.dry 
up the water again before you poure 
in the ſugar, Colour your Limon 
with a little Saffron ſteeped in Roſe 
water. _Ufſe your ſugar in this man- 


ner 5 Boile refined, or rather double - 


refed! ſugar and Roſe water to his 
full height ,, viz, till by: powring 
ſome out of a ſpoone, it will run at 
the laſt as fine as an haire : then ta- 
king oft the cap of your mould,poure 
the ſatne therein, filling up the mould 
aboye the hole , and- preſently clap 


on the cp, 'and preſſe it downe up- 
] on the (ugar, then ſwing it up and 


downe-in your hin, turning it 


| xound:,,'.and bringing” the. meather 
| -part ſorherimes-to berhe upper part 
| 4nthetyraing 3 and 6: converſo.; This 

is}. 


tet. ets Late trade 
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off a piece of the top of both your | 
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Conſerving, candying,&'c. = 


is the manner of-uling-an- Orenge, 
Limon, or other ter vet” : but 
if it be long), as a Pigs foot will be, 
being mpulded, ther: roule. it, and 
rurne it up and downe” long wayes 
in the aire. oy 4 ak 


45. How to heepe the dry pulp of Cher- 


in the end of the deco@ion a little 


| oyle of Vitriol, or Sulphur, or ſome | 


verjuice- of ſowre grapes, or juice of 
Limons mixed therewith , to”give 
a ſufficient tartneſle :) pull off their 


| ſtalkes,and boil them by themſelves, 
| without the addition of any liquor, 


ina caldron or pipkin ; and when 


| they begin.once to boile in their 


OwNne 
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ries, Prunes, Damſons, &c, =| 
# - ++ galltheyeere, 
% 


bf may take of thoſe kinde of |, 
. Cherries that are ſharp intaſte | 
( 21ere if the common black and red | | 2 
Cherry will not alſo ſerve, having} 


ey 


| 


va 
a 


owne, juice oftir them hard at the bot- 


| then take this pulp and ſpread it thin 


{oven preſently after you have drawn 
= your bread : then looſe it from the 
--- -Rone ordiſh, and keep it to provoke 
| theappetite,and to cool. the ſtomack 
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tom with a ſpattle, left they burn to. 
the pans bottom. They have boiled 

'ſufficiently when they have caſt off 
all their skins, and that the pulp and 
ſubſtance of the Cherries, is. grown 
ro athick pap : then take it trom the 
fire, and let ir co] ; then diyide the | 
(tones and skins by paſſing the pulp 
only thorow the botrom of a ſtrainer 
reverſed, as they uſe ig Caſſia fiſtula g 


upon glazed ſtones or diſhes, and ſo 
let it. drie in the Sun, or elſe inan 


19 Fexers, and all other hor diſeaſes. 
Prove the ſame in 31] manner of fruit. 
If you fear aduſtion in,this work,you 
may finiſh ir in bot balneo. 


46. How 
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46. How to dry all manner of Plus or 
| Cherries in the Sun. | 
| ow. be a (mall-fruit, you muſt dry. 
Lthem whole, by laying them: a-- 
| broad in the hot Sun, in tone or 
pewter diſhes,on iron or braffe pans, 
turning them as you ſhall ſee cauſe, 
Bur if the Plum be of any large- | 
| neſſe, ſlit each Plum on the one'fide,| 
fromthe top to the botrome 3} and} 
then lay them abroad ip the Sun: but || -- 
if they be of the biggeſt ſort , then} _ 
give every Plum a lit on each fides'] = 
2nd if the Sun doe notſhine ſuffici- | 3 
ently during the praice, then dry;|- * +? 
| them -in an oven that is temperate- | = 
| ly warme. - 


In 
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| 47» How to keepe Apples, Peares, 
_ the:yeere drier, | 


| Are them , take out the coare, 
L and ſlice them in thin ſlices, 


by ” 
_—_—— 


| 
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laying them to dry in the Sunne in 
ſome ſtone or metalline diſhes, 'or 
upon a high frame 'coyered with 
courſe canyas» now and then turning 
them: ;'/ and ſo they will keepe all 
the yeer. ©: x "L 


48. To make eveene Ginger 
. upon ſyrup, 


_ Ginger one pound, | pare 1t | 


XJ. cleane, ſteep it cihired wine and 


vinegar equally mixed, let it ſtand 


[fo-twelve dayes in a cloſe vefle!}, and 


every day once or twice ſtirre it.up 
and downe : then take-of wine one 
gallon; and'of-yinegar a pottle 3 


on of a moity or halfe : then take a 
pottle of cleane clarified honey, or 
morezand put thereunto,and letthem 


| boil well: together : then take halfe 


an ounce of Saffron finely beaten,and 
put 'ft thereto, with ſome ſugar, if 
youpleaſe. CT 


the all together to the conſumpri- | 


CO gre __ tt 


* Linas aa. 


___ 
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_ 


| nut : pareawaythe uppermoſtgreen, | 
| but:not too. deep; then ſeethe them in | 
| a pottle of water till: the water be | 
| ſodden away : then take ſo much | 
| more of freſhwater; and when it is | 
| ſodden to the half,put thereto aquart | 
| of vinegar, and a | pottle of clarified 


—_— iow, Af trydls ol ant 
WE f / F. TY 


| ſtand a while, then boile them over 


49. ."'To mo fucker of geen. 
1 00 Warns, 


"Ake Walnuts when they are no 
bigger then the largeſt -haſell | 


+; 3 #9 Z 1 


50. To make eoaſerve of Prams | 
|. 224  6r Damions. : 


« Wo ripe Damſons, pur then | 
into ſcalding water 4 er them | 


| the-fire till they break,” then'ſtraine 
| out, the water | thorow. a+ colander, E: 
| and ler then ftand therein to cool :] 


then ftraine 'the | Damfous* cr 
the.colander, taking away theft , 


S 0 O10 LEW ages. oe 
"ot 


Fat +1i 3-41 ; 
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.and skins, then ſet the pulp over the 
! fire agarne, -and put: thertto.a.good 
 quafitity of red witiey'and boile them | 
well to a ſtiffenefſe , ever ſtirring 
' them up and down ; and when they 
be almoſt ſufficiently boiled, pur in a 
| convenient proportion of Sugar : ſtir 


i 


f your gally-pots. el 
| = $1 To tnake conſerve of Sth aw= 


JD Teft ſeethe them in water, and. 
then caſt away the water, and. 


wine, and workagbefore in Dam- 
' ſons 3 orelle ſtrain them being ripe : 


A 


' all well rogether,/and afrcr pur ir in | 


| | 
ſtrain theny: rhen-doiÞ rheniin white | 

; 

| theybojk than in wincand fagar jill 


: $2» Conſerve of Prunecor Daniſens 


"AX , 
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Conſerving, candying, &c. X 
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] purring thereto a pint of oy - water 


x 

D 

4 
as A 


Yi ner you” dip them in your 


{ or winc,ind$coyer yout por: [et them. 


boil well : Ren incorporate themby | 
ſtirring ; and when they be tender, 
let them cool, and firain them with 
the liquor alſo : then rake the pulp, | 
and ſer it oyer the fire, and put there- 
to a ſufficient quantity of ſugar, and 
boil them to their height or conſi- 
ſency, and put it up in gally-potsor 

-jarre glafſes. _ 


- 53. How tocandy Ginger, Nut- 
: _ megs, or anyyoots or 
* flowers. 


KF» a quareer of a pound of the | 


eſt- refined Sugar, or Sugat» | 


| candie 'which you can. get ,- pow=| 


der ir, pat thereto two ſpoonfuls | 
of Roſe water, dip therein your | 
Nutmegs, Ginger, roots » &c. be-- 
ing firft fodden in faire water,tll 
they be foft and tender : the oft 


4 3 & *>; 
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'but i it will be the longer. in candy-, 
ing: your ſyrup muſt be of ju eh ſiffc-'] 
|| niefle, as that a drop thereof being let 


| and harden, being cold. You muſt 
| make your ſyrup in a cha pRonge th of 
=  Þ coals, ,keeping a gently fi eAtreryour 

| (yrup is once af his full heig Bb, then 
' put them | dag papers preſently ing 
| a ſtove, or in difhes : continue. fire 
fame ten or- twayve dayess. tilt. you 
| . *Ffinde the candie hard, and gliftering 
*M like fam anda: FOR! pee die the ered, 
=. Roſe, the'GAlif Qwets the Mari dld, 
K- j the Borrage-flower,. ind all orher 


AY |} 
4A $4 4 
= > 
"> Sd 
5 25 a7” 


_ The ait of Coy fit-making teaching 
Fe, 00 POO, ſpices with 
Jugar. A : 


& 


aſon, of, kne 


Þ: © bottomed: 


fall upon a pewter diſh, may congeal | 


d | lowers bur once. © E | 


* ev to overall kinds of [eeds, . -.. | 


AW 


F "_ 35 PTY bave nay 


-# 


a th VE" IE 


| Conſerving conn FA 


Fevtds over's baſon- or "olrthinilpan 
p: with bot coals, p | 
\You muſt alſo bave: a broad: pan. 
___ aſhes ins and: NE Oe: | 
t 
.You-muſt have! a clean laren uy 
ſon ro-meltyour Sugar inz or Li falre 1 
braſen skillet. L 
-You muſt alſo baye a fine braſer 4: 
feds to let run the Sugar upon the” a 
ecds, 
y '*Yow _ alſo have _ braſen | 
| flice 10: ſcrape away: t — 
| from the hanging baſon, if need re» 
deg 1 
, Having all theſe: neceflary: wy 
ſels and inſtruments, work 2s: fob 
; loweth | $7 ” | A 
45 Cliuſe thembiceſty fineſt, te” 
kaveſtSapareand then'you need not. 
| to'clarifie” ir, but bear it-onely into! 


| +" bags that i it my diffolve the 


.” Bur fir make all your ſeeds 
dry them in "_—_—y 


os adit 
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Fake for every two pound of-fu-[f 
ar, a quarter of a pound of Anni(-| 
eeds, or Coriander-ſeeds, and your | 

{ Comfits will be great enough ::agd| 

{ if you will make them greater, take 

| halfe a pound more of (ugar,; or one | 

| pound mare, and-then they will be | 

1 faire andlarge, 7442 rags: 

{: Andhalte a pound of Anniſ.ſteds |. 

'F with two pound of ſugar will make 

{| fine-(mall Comfits. Wt 

| ::::'You-may:alſotakea quarterand 

. | ahalfe:of Anniſ-ſeeds , -and three 

_] pound'of ſugar 37 or. 'halfe a\pound | 
| of Anniſ-ſeeds, and foure pound | 

$ 1 of ſugar: \Do the like in Coriander-|! 

;  J _ Melt your ſugar in this manner 
| viz. .Puti: three;| pound -of | your 
| powder ſugar into: the baſon, and 

fone pint: of cleane running: water 

| thereunto : - ſtirre-:it well -with 2 

| braſen Alice, untill all be moiſt and 

| well xwet;: chen ſer -it:over the, fire, 

.' | without: ſmoake-ar flame, 'and-meltF |. 

[Tit well, that there be no wholeB[h 
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Foriſty ſugar-in the bottome, and 
Fr it ſeethe mildly untill ic will 
ftreame from the Jadle like Tur- 
pentine with a long ſtreame, and | 
not drop : when it is come'to his 
decoRion, let it ſeethe no - more; 
but keep it upon hot embers, - that 
| it may run from the ladle upon the 
ſeeds. | "'% Sol: 3. 
- To make them ſpeedily, let your | 
water be ſcething hot, or.ſeething, | 
and- put powder of ſugar to them : 
| caſt on your ſugar boiling hot : have 
a good warm fire under the hanging 
baſon. | l 
Take as much water to your ſugar | 


hs. Ml ts. 
wa 


. 
* 
» 
” 


as will difdolve the ſame. 
Never. skim your ſugar if it be | 


ad 
er || to your ſugar. = 
. 2\}  Secthe: not your ſugar too. long: | 
nd || for that will make it n 

lt] |-:- Move: the feeds-in-the hanging | 
ole | |baſon as faſt- as Ju can or may; 


| clean and fine. For Sy en ag ues 1 
| Put no kind of Starch or Amylam 


—_— 


ack, yellow, : 


"I when 


- 


| 


| when, the 


| in moving the-baſon, but: alfo with 


| 


I» ik . p you! Sugw 
- ion, Even-a$' high 
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ar is in caſtir 

''Atithe' ws coate net, one 
halfe ſpoonfull with the ladle, and 
alſo moye therbaſon , move, ftir 
and rnb the ſeeds with. thy left hand 


| a' pretty while, /for they, will cake | 
Sugarthe' better and ella them well 


after eyery. coat. 
Doe this at every coate, not onal 


the ſtirring 'of the Comfirs with the 
tefe hand; anddrying the ſame:; thus 


doirg: you: ſhatic make goad: ſpeed | 


in: hecchabiing! +:for, im every -thyee 


houres you may make three Fu of 


Com firs; 


And as oy Ghaiken doe: freaks 


- ; greacnelle, ſu: you may take more 

Sugar in your ladle to calt on. © Bat 
fov Aide :Comfits, -lee:your Star 
be of light decoQion taſt; and of 
og &<ecoAion firkt;. and not too 


2" hob criſpe and ragged Comba 


. 
; 


an high deco-| 
36 * may-tun| | 


b- 


og? 2 5 <itn. 


will o —— we. Ag is 
NE SIEGY _ 4 - ©]. od , #- .vak — 
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from | 


| Conſerving,canging, Fr. 
Yifrom the lad}:,and ter it fall; a foot! 


pep their raggednefſe Joag,, This | 


| | poonfull, and have: a- ghe ha nd 
2 with your baſon, caſting on batlittle 


| gar, will make great,huge, and big 


| os and let your fire : alwayes 


CCC / 


high or more | from- the :ladle., and | 
the hottter youcaſt on your. Sugar, 
| the. more ragged will your Comfiis 
be:- Alſo the Comfiis will nor, take 
{o. much of che Sugar | as they, will | 
upon a light decoRion,and they-Wwizl 


high decoQion mult ſerve for eight 
or ten coats in the end of the work, | 
and put on at every tifne but one 


Sugars, 7-1 117 5eth tt; 
A quarter of a pound of Cori- 
ander Late, and three pound of Su- 


Comftts. - ir {66 ce 26280; 

See that you keep your Sugar 
alwayes in good temper inthe” ba». 
ſon , that ir burne not into lumps 
of gobbets : and if , your Sugar 
be at any time too high boyled 
put-in a ſpoonfull or two of War 
[ter, and keep it warily-with: the 


= | 3 be 


_ = | 


. 
hn 
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be without ſmoake 6+ flame. 
Some commend a ladle that hath 
a hole in it, to lee the ſugar run 


| make your Com 


ladle. / | | 
-| When your Comfits be made, ſet 
{ your diſhes with your Comfics upon 


the fire, ot in the hot Sun, or in; 


"Tpace of . an houre+ or two, / 


white, 


Anniſ-ſeeds, and two pound. of 


ths. Arts. : 


make them very great': and eyen 
1a like quantity take of Carroway- 
| nods Fennell-ſced, and *Coriander- 
CCede | 
Take of the fine® Cinamon , 
and cut it into pretty ſmall ticks, 
{ being drie, and beware you wet it 
! not : for that deadeth the Cina- 


Dh  thorow of an height : but you may}. 
os in their perfeQ|. 
| forme and ſhape onely with a plaine| 


papers in them before the heat of| 
en after the bread is drawne, |: 
| ind his will :2ake them to be yery 
Take a quarter of 2 pound of| 


ſugar , and this proportion will |: 


't 


| - mon:| 


Ny 


———— 
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EC onſerving ) candying, &c. 


rindes likewiſe. 


Work upon Ginger, Claves, and | 
| Almonds as uponoother ſeeds. + ;. |||. 
The fmaller that Annii-ſeed Coms. | 


|| m9n.4.;and then work. @s.in- other; |- 


upon. Sugar of a. good decoGion;. 


Thea, with thy left hand,, move | 
"Tit to and fro, and drie-it well : doe 
this often , untill they be as great ' 


as Poppy-ſceds , and give in. the 


| end, three or foure coats of a. light 
| decoRion, that they may be round 
and plaine : and with .an high 
{decoction you .may make them | 
rs. - : 


You muſt have a courfe farce 


made for the purpoſe _ with haire , 
| or with, parchment full of. holes, ;to 


fitsbe,the fairer, the barderzand fo in |: 
all other, _. Ba 

Take the powder of Cinamon, | 
two drammes. ; of fine Muske dif- | 
| ſolved in a little water , one ſcru:. 
[ple : _ mingle all. theſe, together in; 
-[the hanging baſon-, and. caſt them. 


| 


_— 
% 
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Tie no prjorong 


. 


| - To makepaſte for Comfits, Take 


{ fine grated -bread foure ounces, fine 


ele& Cinamon powdered halfe an 
ounce, of fine Ginger-powder one 


Sugar two ounces, and a few ſpoon- 


water and the Sugar together, and 
put to the Saffron ; then firſt mingle 


ſtuffe, and being hot, labour it with 
thy. band, and make bals or other 


them as Comfits. 
fair Comkirs. 


ounces, and Sugar fix ounces ,' will 
make fair Comfits, - 
| Every dramme of fine Cinamon 


Ree, BM 


part and divide the Comfits into ſe—| 


| 


dram, Saffron powder-a little, white | 
fuls of Borrage-witer'z feethe' the | 
the crummes of bread and the Spi- | 
jces well together, drie them, put| 
the liquor fcalding hot upon the |. 
forms thereof, dry them, -and cover | 


{ Coriander ſeeds two ounces;Sugar | 
one pound and a balfe, maketh very |: 


Anniſ-ſeeds three ounces, Sugar | 
halfe a pound ; of Anniſ-ſceds two | 


will] 


- 


will take at the leaſt a pound of Su- 
gar for biskets, and likewiſe of Sugar 
of t Ginger powders 

Halfe an ounce of rofſe Cina« 
mon will make almoſt three drams 
of fine powder ſearcedzafter it is well 
beaten. * 

Sugar powder one Ounce will rake | 
at the leaſt apound of Sogar to make 
your biskets fair. 

Carrowaies will be faire at witlve 
coats. 


Put into the ooget a little: Amy- 


[lum diflolyed- for five or-/fix 'of-rhe | 
laſt coates, and that 1will make | 


them exceeding criſpe 3 and if you 


put too much Amylum-or Starch to 


the Comfits which you- would: have | 
criſpe, it will'make them flat and 
{mooth. - 


4 


pur no kind of Amylum';. beware 


—_ ts 


Fed make red Comte fete thiece 


of 
lac. "TOR A Re 


| Conſerving, candjing, &'e. | 


Þ :ny other confectind of paſted : 
| Sugar mixed with Go dragagant, | 


of it, for it will make the work | 


pare." 1 


0 
PM | v 


Ed al SEED 


ST 


{ 
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| coatSzand it will I& of a good colour; 


ma 


\ ] fron with ſugar. 
| . In making of Comfits, alwayes | 
|] when the water doth (etthe, then put 
 inyour ſugar powder,andler it ſeetbe | 


[ "8 
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water : take of this red water fouce 
ſpoonfuls , of ſugar one ounce, and 
.boil it to his decotion: then give ſix 


or elfe you may turn ſo much water 

with one dram of Turneſole, doing 

as before. END! 

' - To make green Comfits,(cethe ſu- 
gar with the juice of beers. 

* "Tomakethem yellow,ſeethe Saf- 


{ alittle, untill it beclean diffolved, 


| beclean oe and if you let it ſectle, 
| you ſhall ſee the ſugar ſomewhat 
cleere. = | 


liquors of ſugar ſearced in a courſe 


| 
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or four ounces of brozel] with a line] 


and boiled to bis perfe& decoQion, | 
- ] and that the whitenefle of the colour 


| + For biskets,take two ſpoonfuls of | 


ſearce, one dram ; and of ſugar pow- 
| der to be molt and caft, one ounce, | 


This done, will make the biskets | 


_fome-| 


oc ai E = het — af — ————— ———_ — 
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| Conſerving, candyin [7 &c. 


ſomewhat faic, and ſomewhat greater 


then Poppy-ſceds. 


Aliter : Take ſugar-powder, foure | 


drams ; ſupar to caſt, four ounces, 
wich liquor ſufficient : lay gold or 
flyer on your Comfits. 

Every dram of ſ{ugar-powder will 
take an: ounce of ſugar. ro be caſt; 
eight.drams makean onnce.. To thus 
much powder for biskets, take halte 
a pound of; ſugar to calt thereon, * * 

Corianger-ſceds, a quarter ,of a 
pound, ſugar three pound ; Corian- 


der-ſceds halfe a pound, ſugar three | 


drams, will make fajr Comfits.. 

| For biskets, Anniſ-ſeeds halfe a 
pound, Fennel-ſeeds a quarter of a 
pound, and ſugar two pound ſufh- 
c<th. | 
\- In fx or eight of the loft coats pur 
in two ſpooniuls of ſugar very hot, 
| to make them crifp. or 
To one pound of ſugar take nine 
| ounces of water, 


{ 
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55. To 
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| wine,or Rheniſh wine,ſcum it clean, 


| the colobr the better, **' 


] cgs and alittle Roſe water, with a 
Fr 


and inthe nature of velty.” © \ | 
Ake a Cock, ſcald, waſh, and| 


— 
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55. To make a cullis as white as ſnow, 


draw himclean,ſeethe it in white 


clatifie the broth after ir is rained * 
then take a"pint of thick apd fiyeer 
team, ſtrain that to 'your clarified 
broth, and your broth willbecome 
exceeding fair and white : then take 
powdered Ginger, fine white Sugar, 


when you ſeaſon it," to make it take 


56. To make Wafers, 


fo a pint of flower, pur intoit 
 Þ alittle'cream' with two yolks of 


tle ſearced Cinamon and Sugar, 


work them all together,and bake the 
[ paſte upon hot irons, 


| 


and Roſe-watet, [eethin your cullis| 


þ 


- 
at hen. 


CR 


'F 
| water, two orthree hourszthen ſtrain 
them thorow'a linnen cloth, boile 


- 
——u— ec en—— 
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| draining the whey from it, after let 
| it hang in the ſame cloth ſome few 
| Roſe water and Sugar. 


"$7, To male Almondbutter, 


D Lanch your Almonds, and beat 


4 | A lmonds . 


| Þ 9iffolveg,or Linglafſe diffolved, | 
and ſome Cinamon groflely beaten, | 


—_— 


Conſerving, eandying,&'c. |} 
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them as fine as you can with fair 


them-with Roſe water, whole Mace, | 
and Annil: feeds, till the ſubſtancebe | 
thick : ſpread it vpon a faire cloth, | 


hourszthen ſtrain it,and ſeaſpn it with| 


58. A white gelly of 
Ake Roſew 2. Gum dragagant | 


ſecthe them alcogether 3 then take a-| 
pound of Almonds, blanch and beat 
th:m fine with a. little fair waters. 
drie them in a fair cloth: and pur 


} Four} 


T +, <4 dl 
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 , - | your water aforeſaid into the Al- | 
F monds, ſcethe them together , and 
{ ſtir chem continually,then take them | 
from the fire, when all is. boiled to a | 
ſufficient heighr.. 6 


(3 


| 59, To make Leach: 


7] Eethea pint of cream, and in the 
Jſeething put in ſome difſolved I-| 
fnglaſſe, ſtirring it till it be very 

thick : then'take a handfull ofblan- 
| ched Almonds, beat them and put. 
"| them in adiſh with. your cream, ſea- | 


ſoning them with ſugar, and- after | 
| flice it,and diſh it, = 


| 60, Sweet Cakes without either” | 
. ia « ſas... .:.....'| 


& . Qerepe or waſh your Parſneps: 
A iJclean, ſlice them thin, dry them 


; upon canvas or nEt-work frames,beat | 

| them 'to powder, mixing one third 

thereof with two thirds of fine Wheat | 
fo Sue pooh _ | 8 
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Conſerving, candying, &c. 
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flower : - make up your: paſte into 
coats,” and you ſhall finde them yery 
ſweet and delicate. | 


_ G1, Roſes and Gilliflowers 
, kept long. 


Over a'Roſe that is freſh and in 4 
the bud, and gathered in a faire 1 
day, afrer they dew-is aſcended;with 
the whites of cgs well beaten, and 
preſently {trew thereon the fine pow- | 
der of ſearced ſugar, and put them up | _ 
in luted pots, ſetting the pots in a 
cool place, in ſand or gravell: with 
a fillep ar any time you may ſhake'off* 
this incloſure. 


62. Grapes growive all the 


Ut a Vine ftalke thorow- a | 

| basket of earth in December, | 
which" is likely to: beare Grapes 
| that 
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that yeere, and when the grapes are 

ripe, cut off the ſtalk under the ba- 

S$ket (for by this time it hath taken 

root) keep the basket-in a warme 

place, and.the grapes will continue 
_ and faire a: long time upon the 
ine. - 


63. How-to, dry Roſe leaves, or any- 
- other ſingle flowers, without 
wrinkling. 


F you would performe the ſame 

well in Roſe leaves, you muſt in 
Roſe time make choice of ſuch Roſes 
a9 are neither in the. bud, nor full 
| blowne ( for theſe have the ſmoo- 
| theſt leaves of all other) which you 
| muſt eſpecially cull and chuſe from 
the reſt ; then take right Callis ſand, 
waſh it iti ſome:;change of waters,and 
drie it thorowly-, well,- either in an 
| oven,or in the Sun; and baving ſhal- 
low, ſquare, or long boxes of foure, 
five,or fix inches deep, make ficſt an 


he — 
OY 


even lay of ſand in the bottom, upon | | 
Sack Pk. which 
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which 1ay your Roſe leaves one by 


ther) till you haye covered all the | 
fand, then ſtrow ſand upon thoſe 
leaves till you have thinly covered 
them all 3 and then make another 
lay of leaves as before, and ſo lay 


warme place in a hot ſunny day , 


your hand without breaking. Keep 
rheſe leaves in jarre glaſſes bound a» 


| bout with paper neer a chimney or 
| ſtove, for fear of relemting. I finde 


the red Roſe leafe beſt to. be- kept / 


ſtalkes of panſies, 'ſtock-gilliflow- 
ers, or other ſingle flowers, prick 
| them one by one in ſand, prefling 


|downe their leaves ſmooth with 


more ſand laid evenly upon them. 


(and commonly in two hot ſunny | 
dayes they will be thorow 'drie) | 
then take them out carefully with } 


JP VEIEEE | 
He. 


| one,” (ſ0'28 one-of themxouch ame» | 


| upon lay, &c, Set this boxe in ſome | 


| 


ky DO —_ _——— 


in this manner : alſo take away the | 


And thus you may haye Roſe leaves, | 
3nd other flowers to lay about your | 


[ 


_- 


baſons, windowes, &c. all the win- 
| rer 


1” OA 


es. 


| ter long. .Alſothis ſec is yery i 

- | quilgxe for a good Simplifier, becaule | 
hee may dry the. leafe of any hetb in 

| this manner, and lay.it, being dry,in 


| fearn ro- know the names. of all fim- 

| ples which he defireth, 

64+ Cluflers of Grapes kept. 
SIE"... 

| \Luſters of Grapes hanging upon. 

, Cie within a-cloſe prefſe, will 
laRttill Baker, If they ſhrink, you ' 


warme water before you eat them. 
{Some uſe to dip the ends of the ſtalks 
firſt in pitch : ſome cut a branch off 
the Vine with every cluſter, placing 


| now and then renewing thoſe Apples | 
[as they rot 37 and after banging them 
| within a-prefſe-or cupbeard,” which 
would ſtand in ſuch a 'roome (as 1 


The Art of preſerving, | 


- | his Herbal with the Gmple which it|| 
_ «| repreſenterh, whereby he may eaſily | 


may plump them up with a little | 


1 


an Apple at each end of the branch, 


_ſuppoſe}- 


m_—— 


C onſerving, Sanejing, Ge. -» 


——_—. 


þ 


ſup) iſe) where the grapes. might not. 
ke for othereiſe. you ights be. i A 
Forced now and then tomake a gen, ] _ 
tle fire in the room,or elſe the ropes P”".-, 
| will rot and: met 40 
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Akea by of the Fr AR 
1 of crabs when the verjuice-is | 
” prefſed: from them ,, cover that lay F 


% 


| with Walnuts, and upon themmake |. © © 
| another lay of tampings, and ſo oge © 
UE | lay upon another, - till your veſſel] be |. 
* || | full-wherein you meanto keep them. / 
*|| | The Nuts thus kept will pill as if | 
: they were new gathered from the | 
trees 
a”; TOOL, 
>| 66. An excellent conceit upon the 
; kernels of dry Walnuts. | 
| 
Jl F dee nor your Walnuts before 
Ly my be fall ripe,keep them with- 
) ' _ out? 


Ml. — 


—_ 
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| out apy art untill New-yeers ride, 
| then break the ſhels carefully, ſo.as| 
{ you deface not the kernels: ( and 
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therefore you- muſt make choiſe of 
ſuch Nuts as have thin ſhels) what- 
ſoeyer you find to come away eaſily, 
remoye it ſteep theſe kernels in con- 
duic-warer forty eight. houres, then 
will they ſwell,and grow very plump 
| and faire, and you may pil] them ea- 


| Gily, and preſent them to any friend 
"you have ' for a New-yeeres gift: | 


ut being pilled, they muſt be eaten 


| "within two or three houres, or elſe 
they loſe their whiteneflſe and beau- | 


ty; but unpilled, they will laſt two 
' of three dayes faire and freſh. - This 


es. 


ofa kind Gentle-womangw hoſe $kil 
1 1:doe highly commend, and- whoſe 
| caſe Ldoegreatly pitie z ſuch are the 
1 hard fortunes of the beſt wits and 
| natures in our dayes. 


| 


F. Nl... eaning Ov. 


| ſe; ſtopthe'hole;and fall itup 


| as much for two pence: ata” time as 
| will ſerve for this purpoſe. Theſe 


TL" 


| that ror neat: (but then I feare you 


| tmelye dayes 


8 | did taſte. more: dainzily then any-of 
| thoſe which are kept in our uſuall | 


——— 


- 
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67. How to keep Dujnees in a moſt - 


excellent manner. 


A Akechoiſe of ſuch as are e ſound, | 
and gathered ina fais,dr 


2- firkin- or theres 


ale, and ſo let them: reſt: and if the 


day or two take it off : every; tenor 


let out: your:penny, ale 
ata; hole in Dake bottome of your yeſ- 


with freth penny ale: :; you may 
Quinces beingbaked at Whirſontide, 


decoQions or pickles. 
Alfo.if you.take: white wine lees 


et them of the merchants, 
Loot mrs Evens do _ afford-an 


and | 
lunny day, place them in a veſſell of 

- | wood containing 
| about, then cover them with pervny | 


liquor carry any bad ſcum, after a } 


d 


| NESS -. ... 
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mos. 
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you may keep your Quinces in them 

very faire and. freſh all the'yeer, and 
therein allo you may keep-your Bar- 
berries both full and faircoloured, 


| 68. Keeping of Pomegranate. 4 
MA ihoice of fuch Pomegr ny 


nats/as are 'ſound:,' and not 
prickt,as they rerm it; - lap them over 
thinly with wax, bang them upon 
nails, wherethey:may touch notlfing, | 
in ſome cupboard or cloſet .in your | 
bed-chamber, where you keep a con- 
| tinuall fire ; and every three'or foure 
| dayes turn'the under fades uppermoſt: 
| and therefore youmult-ſo-hang'them 
 in-pack-thred, that they may have a 
| bow-knot at eachiend; This way | 
. | Pomegranats: have been freſh; till | 
Whitſontidee :: / ds 
. ©. 69+ Preſerving of Artichokes. 
\ Ur off the. talks of your Arti> | 
\Jchokes within ewo inches of: the | 
 Apple:| 


% 


Conſerving, candying,&c. | 


——— 


| Apple : and of: all thereſt of the 
| ſtalkes make a ſtrong decoRion, ſli= 
'|6ing them into thin and ſmall ſlices, 
and keepe them in this decoQion: 
when you ſpend them, you mult hy 
them firſt in warm watery and then 
incold, to takeaway the bitterneſle | 
of them. "This of M.Payſons,thatho- 
neſt and' painefull praQiſer in this 
profeſtion; tt 
In a mild and warm winter, about 
z\moneth or". three weekes before 
Chriſtmas ,I cauſed: great ſtore of | 
Artichokes:to be gathered: wich'their 
| ſtalkes in their full length-as 3's 
pew : and making firſt a good thic 
lay of Artichoke leaves in the: bot=- 
tome of a large and''great veſſel], I 
placed my Artichokes one upon an- | 
other , as: cloſe''3$ I *could couch 
them, covering/them over a'pretty | 
thickneſſe with - Artichoke leaves : 
thoſe Artichokes were ſerved in at 
my Table-all the' Lent after , tlie 
Apples being red and ſound, onely 
the.' tops; of the leaves a little | 
| vyaded |- 


—_ j —— — + _ 
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| the »Apotheemry, Prove, what other 
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vaded | which L did cut amay. 
: 70, Fruit preſervedi in pitch, - 
NWa berries, that doe ſomewhat 


in; Latine! by: the. _ of Solanum 
lethale', being; 

pitch, being neg Ted cold, and before 
it congeale and harden againe, and 
fo hung 
a whats 5. 4 :Probat. per: M. Parſons 


fruits; ew allo he ny in vhis 
(4 AIMN '% Ft; 
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purchaſe bath the taſte and lene of 
«hag TG Wort vin 


bs 16) ” MTELTS 


Jxſenbl black Cherries: called | 
\ it -molen | 


vp/by their ſtalls; will [aft | 


br - a 
pmacald. — a ws R3XXÞacc._ Ones. EC. 


Eb of Sopar in dloſcbotes| 
| Lwamongt if Sogn of Cinamon' | 
Che, and-in ſhort time it will 


Ty, 


—_ 
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| by burying them in earthen pots well] 
| they keep beſt in, gravelly or ſandy 
| places, But theſe Nuts, I am ſure, | 


Jorg ketping- 


Are the bread is drawn,difpe 


nr © 


[the moiſture. being. dryed 


| iy time you perceive them to relent,) 


Conſerving, C andying Cc. on 


| 72. Haſell Nutts kept long. 1 
A Man of great yects and experi- | 


ence aſſured me, that Nuts may 
be kept a long time with full kernels 


ſopt a; foot or two in. the ground : 


will yeeld-no oyles .3s other Nuts | 
will that wer dry in the ſhels with | 


73 Chef nitts tept al the yetr.. 1 


4 J 


your Nurs thiply oyer the ; bot: 


tom of the Oyen, and by this i nan 
Noa 


Nuts will laſt all the yeer :. If at a-! 
Put; them. into-your Oren * 
before. gf 
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ir f | How jo mithe tr He ſoiri 
| 6 ef wine. 


ZARAs Ake the fineſt paper 
Td you: Can ger, or elſe, 
ſome virgin” parch- 


1] SS2_>Y7 right and Rifte over 
| the ela body,wherein you put your 
1S act, Malmfie, or Muskadine ; pyle 
| oh aper or virgin. parchment With 
; 3. Fo 111. moiſtened [in the oyle of 
4 diftill it in balneo with a 
1 wh fire, and by this meanes you 


| of Witte. You ſhall not haye a Ve 
[{ two or three ounces at the moſt our 

| of wine, which aſcendet 
orme of a cloud, withour any| 
-—dew 
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ment; ſtraine it very, 


purchaſe onely the true. ſpirit | 


4 n yon a Vi& 4m i 
» So 


Secrets in Diſtillation. 


| brogredey off more {of yoar-: 


-F aſhes, keeping afofrandyentlefice : 
pdraw'no pak then lll all oc moſt} 
part: will borne away , ' which you | 
| may prove now and then by ſertinga 
| ſpoonfull thereof on fire with a pay 


' 


\ as it dropper? from the noſe of | 


|: 


 [recefver iy ftead of and 


| ow: or veines in the helme : lute: 


all the joints well in this diſtillation. 


| This ſpirit will vaniſh inthe tines if 
he glafle ſtand us 2 


\| 2. How to make the ordinary ſoirit of 
: 


'H 


wine that-48 [did for five fhillmgs, 
and a novle 4 ou 


a: Sack , MalaGe; of Mat. 
dine into a. glaſle- body, 


[empties ſet.icinbalneo,orin/a pans 


pe of the he 


'; and if yourſpirit 


{ 75M drawn hath any pblegme there- 


in,then reQifie or re-diſtil] that ſpirit 
again in 2 leſſer body, - or inja bb! 


SEecrers.in Diſtillarion. 


| Ret] thereof, ang {0.youſhall have a 
.very:ſtronp ſpiric .:/ or elſe, for more 
Jexpeditiony. difill five ox gallons 
of wine by Limbeck ;- and that ſpirit 
| which aſcendeth afterward, re-diſRill 
| | in Je J as defore. | 


| \\-- | '\ VANE 
D Y k 


avid $2 Spirits of Spier, 
TRill with a pentle heat, eek 
_ balneo, :or-aſhes, the ſtrong 


# 
 þ-drayy mn: ople jof Cloyes,: Maces Nut- 
| : megs ;Junipers Roſtniaty, &CG::afrer 
\ |: it harh Rood: one moneth cloſe Kopt; 
and fo you ſhall purchaſe a-moſt de- 
| | licateſpirit of each of the ſaid aroma: 
| tical bodies. |.n; »- OR 2Y0MG (ot: 
$49 5 RI 7 217 go. 105221 Lite 3077! it 
| * | F4 2043 rao  <422qqath 2} 
[5 i*: x SpPs if + live of whe - 
27?  Vegrrables Nou pleaſe, op 


Lororell lets vgs 


= FAcerate| Roſewary ,. ;Sage| 


andiſweet waterzwherewith you. bave | 


—_— th. Ee. em. a 
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in {pirit of wine a day'or two, and| 
then d:{tiil it oyer again, unlefle you | 
had rather haye 1c in his moe co- 
lour ; for ſo you ſhall have it upon 
|the firſt infulion,withour any farther 
diſtillation : and ſome young Alchy. | 
miſts do hold thee for the true ſpirits 
of Vegetables. | 


—_ 
—_— 


_—_— 


5. How to make the water,which is 
 uſaally called Balm-water. 


T2 every gallon of claret wine | 
''J. put one pound of green balm. 
Keep-that which cometh firſt, and is 
clecreſtyby it ſelf: and the ſecond and | 
[whiter ſort, which is. weakeſt, and 
cometh laſt by it ſelf; diftil in a pew- 
'ter' Limbeck lated with'paſte to a 
brafle pot, Draw this in"May orJune, 
when the herb is in his prime. 


6. Roſa Solis. 


T'Ake of the herb Roſa" Solis} | 
XL gathered -in July , one gallon, 
= OO 


_ PEE | "Y Rats? 
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[ you adde two or three grains of Art- 
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ts. - tn. Silt. At 
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pick out, all the black moats from 
the leaves 3 Dates, halfe a pound; 


one ounce ; graines,halfe an ounce ; 
fine ſugar, a pound ard a halfe ; red 
Roſe leaves green'or dryed , foure 
handfuls ;. Reep all theſe in a'gal- 


glafſe cloſe topped with waxe du- 


{ ring twenty dayes : ſhake it: well|. 


| together once. every two dayes, 


: 


lices, the ſtones taken. away. If 


ber-greece,. and as much Muske ig 


- | your glaſſe; amang the _reſt of the| 
| ingredients, ' it-will-have-a-pleaſant| | 


ſmell. . Some adde the Gam-am- 
ber, with Corall and Peale finely 
 powdered,and fine leafe gold. Some 


; 


and/when the ſame is cold, they cv- 


Cinamon, Ginger, Cloves, of each| 


lon of good Aqua compoſita, in al 


Your ſugar muſt bee powdered ,| 
{ your. ſpices! þtuiſed onely,. or grofy-| 
{ ly beaten, your Dates cut in long 


uſe to boyle Ferdinando- buck in| 
Roſe water, till they have purcha-| 
 (ed' a-faire;:detpe! erimſon colouyr| 


[ 


— 
- 


noms (no ay mn ap oye ann, ep mum was pans =, ©» Spy } a © 
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lour their Ryſa Solzs and Aqua R 
therewith, 


7. Aqua Rubca, 


T"Ake of Musk fix grains ; of Ci- 
 L-namon and Ginger, of each one 


-P 


pound :. powder the iu 


{clean linnen cloth,” and putthem. to 


ſole one dram ; ſuffer it to and .one 


ſetled, powre the cleareſt forth into 
another glaſſe : but if you will have 
it deeper coloured, ſuffer it ro work 
longer upon the T urneſole-- - 


E 4 


' 


ubca | 


| ounce 5 white Sugar-candie , one | 
ar,and bruiſe | 
| the ſpices groflely, bind themupin a} 


infuſe in a gallon of 4que. rompaſita, | 
in aglaſſe clole; Ropt:twentie. foure | 
| houres, ſhaking rhero together divers | 
times : then put thereto of Turne- | 


haure, and then'ſhake all together 1, | 
| then if the colour like you after, itjis. | 


LC hy 
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8, Doftor Steven's Aqua 
compoſita, 


*Ake a gallon of Gaſcoin wine, 
| *L'of Ginger,Galingale,Cinamop, 
| Nutmegs, and Grains, Anniſ- ſeeds, 


] Fennel-ſ{eeds, 3nd Carroway-ſceds,of 


each a dram z of Sage, Mints,red Ro- 
ſes, Thyme, Pellicory, Roſemary,wilg 


a handfull; bray the ſpices ſmall,and 
bruiſe the herbs, letting them mace- 
{rate twelye hours, ſtirring it now and 


| chen : then diftillby a_Lymbeck of 
pewter, keeping the firſt cleer water | 


' that cometh by ir ſelfe, and ſo like- 
| wile the ſecond. You ſhall draw much 


9. #4/que-bath, or Iriſh 
|  dquavite, 
| 
þ 56 every gallon of good 4444 
compoſita, put two ounces of 


choſen 


| Thyme;Camomil, Lavender,of cach | 


| {abour a pint of the better ſort from 
_ þ every gallon of wine. 


- - 


— —— 


——_ 


E oo or ere roEEN 
| © Secrets in Diſtillation. 


all his filrhz 8& rwo'ounces of Anniſ- 
| ſeeds that are clean and bruiſed 2 let 
chem macerate five or fix dayes in a 
wooden -velſell,” ſtopping the ſame 
cloſe, and then draw off as much as 
willrun cleer;diffolving in that cleer 
Aqua vite five: or fix ſpoonfuls of the 
belt M3lafſocs you can per; (Spanith 
Cure, if you can get ir,. is thought 
better then Malafſoes) then 'put this 
into another v«flell .; 'and after-three 
or foure-dayes: (the morethe better) 
when, the liquor hath fined it! (elfe, 


—_— 


— 


'Dates and Railinsof the'Sun to this 
receizt. Thoſe grounds! which:re- 


you may uſe; the: ſame ; "forme adde | 


choſen Liquorice bruiſed, and cut in- | 
to ſmall pieces,bnt firſt cleanſed from | 


Lit 


main you way. re-diftill, and make-[ 
| more, qua compſita:of theny, and'of ; 
that: qua compoſita'i you may:make' || 


i w O90 "I" _—— , 
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1 Aving a copper. body or braffe 
pot that wwll | hold: twelye gal- 
lons, you: may+well make two. .or 
three: gallons: of Cinamon - water at 
once. Put: -into your bodie over 
night fix gallons of conduit. water, 
| and two gallons of ſpirit of wine ; 
ar,to fave:charge,twa gallons of ſpi- 
| ritdrawn from-wine Jees; ale;orlow-/| 
wine, 6x poundofthe beſt & largeſt | 
Cihamen- you cam-ger, | or clſceight 
| pound: of the fecond ſort well brui- 
ſed, but not beaten into. powder : 
lute your:Limbeck, and begin with 
4 good-fire of - wood. and coales, till 
the veſſell begin to diſtill; then.mo- | 
[derate your fire, ſo as/your pipe may| || | 
'drop apace, and run trickling into | || 
the receiver , but blow not at any| || | 
\timee It belpeth muth herein to keep || | | 
the water in the bucket not too hot, 


Stages 


by 
IG Gn " — 


La 
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by.often chanye thereof: it thauſt ne- 
yerbe ſo hot, but that you ttiay well 
endure your finger thetein.' Then 
divide into quart glaſſes the ſpirit 
which firſt afcendeth, and whetein 
| you findeither no tafte, of very (ava}l 


boldly, after the fpirit'onee begin- 
nech to come ſtrong of the Cina- 


———_ - <_— 


at the leaſt a gallon in the Recei- 
ver, and then divide often” by halfe 
pints, arid\ quarters of pits, Ieft 
you' draw too long :+ which you 
ſhall know by the fairit taſte and 
to the end : 'this you cult now 
whey you baye drawtie fo* mich 
#' you” finde good, you may adde 
.thereunto fo much < 

chat carne before your Cinamon 


'But if your ſpirit ht your Cina- 


4 


OTIS 


. at a 4A," -_ ww - 


mon, day un yu aye ge | 


milkie coloar , Which. diftillerh n 


and therr taſte in' a ſpoone; Now | 


> 6f'your fpirtt | 


| water; '2$ the ſame will well bere, $ 
| which you! mult finde by your taſte; | 


— 
« 


taſte of the Cinargon ; then thay you | 


| | | mon be both good, you-may of the k 


tt 


OE w_—_— 


| aforeſaid proportion will make up 
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"ta 


| rwo gallons, or. two; gallons and a 
quart ef good Cinamon water. Here 
note, that it is notamiſle to obſerye 


ſpirit that alcended, and ſo of the ſe- 
cond,third and fourth:and when you 


mix, begin with helaſt glaſſe firſt, 


have more taſte of the Cinamon then 
that which came firſt ; and therefore 
more fit ro-be mixed. with your Ci- 
-namon water. And if you mean to 
makebut eight or nine pints at once) 
| then begin bur with the halfe of this 
proportion. Alſo that ſpirit which 


make Cinamon water the ſecond 
time. This way I have often proved, 
and found moſt excellent. Take heed 
that your Limbeck be clean,and haye 
| no manner of ſentin ir, but of Wine 
- of Cinamon 3 and ſolikewiſe of the 
glaſſes tunnels, and. 


s 


| ſhall ufe about this work. ,.* * 


11. How 


| which glaſſe was ficit filled with the | 


and ſo with the next , becauſe thoſe | 


remaineth unmixed , doth (crye to | 


pors which you | 


————_—_ 


Five a Targe pot containin 
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11. How to diſt Tſop, Thyme, Laven- 
der, Roſemayy, &c. aſter- a new 
 andexcellent manner. 


= ar ES * 


rwelve or fourteen gallons ,wit 
a Limbeck to it, orelſe a copper bo=- 
die, with a ſerpentine of twenty, or 
twenty four gallons, and' a copper 
head, being ſuch a veſſell as is come | 
| monly ufed im the'drawing of Aqua \' 
 vite , fill two parts thereof with | 


$ GS < T'G.< TWP. SF - yo” 


z} V 


kinds water, and, one other third 
part with ſuch heabs as you would 
| diſt1]l 3- the herbs' being either 
moiſt or drie, skilleth not great- 
| ly whether 5 let the hirbs, mace- 
rate all night, and inthe morning 
begin your fire; then 0iſtill as be- 
fore in Cinamon water , being 
careſull co give change of waters 
co your colour alwayes as. it nee=| 
deth : 'draw no.Jonger then , you || 
feele a ſtrong and fenſible taſte of 


- k .....the 


A 
m—_—— 


__ ET { 


- _— __ I 
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the herb which you diſtill, alwayes 
dividing the ſtronger from the wea- 
| ker antby this means you ſhall pur- 
chaſe a water far excelling any that 


| you may alſo gather the oyle ofeach 
/herb,which you ſhall find fleetingom 


This courſcagreeth beſt with: ſuch 
| yeeld their oyl by diſtillation. . 


12, Howto makg the ſalt 
"1. Of. BThs.... 


| LI whole bundles of drycd 
| a cicane Oven, and when you have 
gathered good ſtore of the. aſhes 
of the herbe , infuſe warme' water 
upon them , making x ſtrong, and 
| ſharp Iee of thoſe aſhes » then eva- 
porate that lee ,: andthe refidence 
or ſetling which, you. finle in the 


ſeek for, Some ulF to filtertthis lee 


is drawn by a common pewter Still : 


Roſemary, Sage, Iſop, &c.' i 


——_— — 


'che top or ſummity of your war, | 


| herbs as are not in taſte; -and will | 


bottom thereof isithe ſale which you- 


divers | 


x 


1 


; 


| divers times before evaporation,that 
| their ſale may bethe cleerer and more. 


" Seererrs i” Dittilation: Rs 


F 
——— & — 


tranſparent, This falr: , According to 


fe& in phyfick, 
13. Spirit f 40 


"of water; when the waterboi eth, 


pur. ir into..2_ wooden veſſel], 


work vith yeaRt ifter, the uſual] man- 
ner of beer aad ale ; tun ir,and when - 


| beer, atid ale will dc. 


| 14; "ro aifhll Roſe wirer'a at Midhal- 


| it hath lien fome time, ir will yeeld | 


his. ſpirit by diſtiation, '2$ wine, 


I & 


| mas,and to bave as good yeeld as at, 
. any otber time of the yeer, 


cd © alle la 


the i kerhr of the herb, Tk great ef. | 


F 
-c 
ar _—_— _ 


Yr a ane pare of honey to five parts | 


diffolye your honey therein, fcum it, | 
| and having fodden an houre or two, | 
and | 
when it is Aut bloud warm, (er iton | 


| N they pulligig 
rig FIN. { r Roſes, felt. | 
ales 


2 


—_—— 
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eaves ; tha | 
- cake þ 
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.take the other freſh leaves, and 
lay them abroad upon . your table 
ot windoves, with ſome cleane lin- 
nen under them, [ct them lie three 
or ſoure houres , or if they be 
dewey, untill the dew be fully va- 


niſhed : put . theſe Roſe leaves in | 
great. ſtone" pots, baving narrow 
|,mguthes, and well leaded within 


(ſuch as the Gold-finers call their 
hookets, and fſerye to. receive their 
Aqua fortis , be the beſt of all 0- 
thers that.I know ;) and when they 


ace well filled, ſtop their mouthes | 


with good corkes,, -cither . cover- 
ed all oyer with' waxe or molten 
brimſtone , and then (er your por 


"in ſome coole'place, and they will 
keep a long time, good, and'you | 


m3y diſtil] them ar your beſt 1eo- 


ſare..- This Way, you may .difti}l | 
Roſe water good cheape. If_ you | 
buy ſtore of Roſes, when you finde a | 
| glut of them in the Market, where- 
by they are. ſold for ſeven pence ov- 
'e ght pence the buſhell,.,you thers | 


1 


engrofſe 


— 


| 


N, 


| 


— 


. | engrofle the lower. And ſome hold 


| 


Secrets in Diſtillation. 


Opinion, that if in the midit-of rhcfe 


l:aves you pur fome broken leven, | 
and after fill up the por with Rofe- 


leaves to the top, that ſo in your di- 


{t:l]ation. of them. you ſhall have-a | 
perfe& Role vinegar, without the |, 
addi.ion of any common vinegar, 1 


have known Roſe leaves kept well 
in Rondlets that bave been firſt well 


ſeatoned with ſome hot liquor and | 
Roſe leaves bailed together, and the | 


ſame pitched over_on the outfide, fo 
as no aire might penetrate or pierce | 


the yeſlel1. 


15. A ſpeedy diſtillation of 
Roſe water.” * +» 


Qiarh the leaves, and firſt di- 


ſtill the juice , being expreſſed, | 


| 


and after diſtill the leayes,-and fo | 
you ſhall diſpatch more with one 
Still, then athers doe with three or. 


j 


foure 


i]! 


——— 


—— 


_— 
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foure Stils.- And this water is every 
Way as medicinable as the other, ſer- 
| ring-in all ſyraps,decoRions, &c.ſuf- 


ſingin ſmell, 
'16, How to difiill wine-vinegar, or 
i good Aligary hat may be both 

| cleexe and (harp, 


T know it is an uſuall manner a- 
: I.mong the novices of our time,. to 
' put 2 quart or two.of good yinegar 
'1nto- an ordinary leaden Still , and 
'ſo to diftill it as they doe all other 
waters : but this way T utterly diſ- 
like, both for that here is no ſepara- 
tion made. at all, and-alſo becauſe I 
'feare, that the vinegardoth carry an 
ill rouch with it, either from the lca- 
den bottomezor pewter head,or both. 


thar the ſame-were diſtilled in a 
{ large body of glaſſe, with a head or 
receiver, the ſame being placed in 
(and and aſhes. Note, that the beſt 


' ficiemt!y 3 but nor alcogether ſo plea- | 


And therefore 1 could with rather, 
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pact 


» "AS VEE 2 REST LLEOOSR ve” hg <A. 


| 


| ginning and towards the latter end, | 


| - 27: Howto draw the true ſpirit of | 


A——_ 
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part of the yinegaris the middle part | 
that ariſeth ; for the firſt is faint and 
phlegmatick, and the laſt will raſte |. 
of aduſtion, becauſe ir growerth he1= 
vie toward the Jatter end , and muſt 
be urged up.with a. great fire : and 
therfore.you, muſt Ba, and then taſte | 
of that which cometh both in the be< | 


thir you may-1eceive the beſt by i: 
| (e]fc, 6, 


ag” 
” 


Roſes,and ſo of all othy lerbs © 
and floweys. 


Acerate the Roſe in his owne | 
L'Y juices adding thereto, being Y 
remperately watme , - a convenient 

proportion: either of yeaſt or fer- 
| ment : leave them a feyy dayes in fer> | 
mentation, till they' have gotten a |}, 
ſtrong and heady ſmell,beginning to 
incline toward vinegar : then diftil] 


— 


|-them in balneo in glafle bodies lu- | 
ted ro their helmes (haply a Lim- | 


_w I OOO TIS . ata... DA aA. 4 —_ 


*%. 
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beck will doe better, and vill faſter) 


| ſent of the Roſe to' come : then re- 
| difti]] or reRikie the ſame lo often,til 
you haye purchaſed: a perfe&@ ſpirit 
| of the Role. You may alſo ferment 
the juice of Roſes only, and afier di- 
| ill che ſame, 


PE 
s 


18, Anexcellent Roſe waters, — 


and draw ſo long as you finde any 


'% 


Pan the tgp of your glaſſe body 
AAR inc anthbair cloth, and upon 
that lay ood ftore of Roſe leaves, 
either dry or halfe dry 3 and ſo your 
water will aſcend very good both in 
ſmell,and in colour. Diſtill either 
| balneo, or in a gentle fire in aſhes: 
| you may re-iterate the ſame water 
| upon'freſh leaves. This may alſo be 
| done in 4 leaden Still, oyer which, 
by reaſon of the breadth ,- you may 
place more leaves. | 


I 9o AR 


7 OOPIIEO> er dl oe oa 
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19. _ excellent way to TEC the ex- 


{give itonely, a walm or two, then it 
| will grow cleer : before it be cooled 


Secrets m Diſtillation. 
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trat of all Vegetables. , 


[7 Xpreſs a good quantity of the 
juice thereof,ſer it on the fire, and 


powre away the cleered filter with a 
peece of cotten , .and then eyaporate | 
your filtered juice till ir come _toa 
thick ſubſtance : and thus you ſhall 
have agok excellem extra& of the 
Role, Gilliflo werz &c, with the pzr- 
f& ſent. and miſe of the flower ; 
whereas the common way is to make 
the. cxtra&. either by . 4 ſpirit. of | 
wing » faire water, , the water of. the 

'p lant,or fame! kind of menſiruum... 


120;\ Fo maky a water ſmelienz of - 
the Eglantine , Gilli- 


QC: i127) | frowtrs, Orcs | x i 2 


Ly y MS dal 
Fttild ihe ſame jn faire waterin 
6 Hin a Lim-| 


a —_——_Ww___. 
©... 


4 
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2 Limbeck, Ich no longer then you 
finde ſent in the water thar iffaeth;re- 


I , 


| iterate-chat water upon freſh herbs, 


and diſt;l1 as before, Da the 
ſweeteſt from thereſt. 


K 


PA 21 A Srottifh hnkwater. 


d [ Adel; lavende}: at roſemary 
confuſedly together, rhin make 
A a lay ofthick wine lees.jn thebotrom 


|'of a K5hepor,opon which make ano- 
[ther lay vf the (aidhetby , and then al | 
hy of fee,andſfo forwardute the po | 


; well, bury it in the 'grpund for fre 
weeks,diſtiFit, & it Sled Dameſ- 


i-waterin Scodland. A little thereof 
_ | [prints 2"baſon of common: witer, 


maketh very ſweet waſting water. 7. 
22. How ro Haw thebloul of ”.- - 
0 i the kerd; punthe ſame into- 


a lavge glafſe , leaving tw ch! 4, 


"empty (ſome <6ihwend the'f 


© pr nlls laſs | 


— 


——— 


1 ®....d....cx 


. 


| Stil is thorow bot, put in a few leaves 
q at Once,and diſtilj them : watch your 
| Still carefully ; and as foon as thoſe 
| are diſtilled, put in more. I know | 


Secrets in Dil, 4tion. 


Jlaſſ very well: [dig eſt itin bl I5 
or 16 dayes, aid you ſhall finde the 
ſame very red : ' divide. the wateriſh 
part,and that whichremaineth is the 
bloud or eſſence of the herb. 


23. Roſe water, and yet the Roſe 
leaves not diſcoloured, 


bs ther muſt diftill in balneo, and. 
when the bottom of your pewter 


not whether your profit will requite 
your labour, yet cerpt of i it 232 new 
| concluſion, | | 


ther diftilIfWruater that bath gat- 
 _ Ttena mither, and isin dan- 
OT to be muſtie- 


aves, © or upon 1 akes bro en, 


. b Wuls yc your noe: freſh Rs 


2 4. How 10 recover & Roſe water, or a 


|  —_ CIS. Lands 


Ky 


Limbeck On in ba 


| Ther in barrels or hookers, then di- 


{beck ; draw ſo long as you can finde, 
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ts 


| all in pieces,and ther EE macerati- 

| on for three or four hours with a gen» | 
tle fire re-diRti]1 your water, Do this | - 
| in a Limbeck : take heed of drawing 


too long for Und int unkeſle your 
neo. 


25. To draw both good Roſe wWa- 
ter, and oyle of Roſes 
tugether,  - 


b 


'Frer tet you have digeſted your 
Roſe leaves by the [pace of three 
moneths ,  ſecut ante numero 13. ei- 
Mill "them with faite water in a Lim- 


| any excellent ſmel] of the Roſe, | 


Men divide the fatty.oyle that flee-/ 8 
teth-on. the top: of the Roſe. water, |= 
and ſo you have bath excellent oyle | 
| of Roſes, and atlo' good Roſe water || 


ther, and you ſhall alf I 
rn 


% 


Wa, hy — -— as. «. 
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- | way: and this Roſe-water <xtendeth 
farther in phyſical compoſitions, and 
the-other ſerveth beſt for perfumes 
and caſting bortles. You may #lſo 
diſtill the oyle of Lignum Rhodium 
this way, Gving that you ſhall nor | 


| four and twenty houres in. your wa- 
ter or menſtruum before you diſtill. 


need ta macerate the fame above 4 


—— 


This oyl hath a moft pleaſing ſmell, ' 
in 2 manner equall with - 
the oy] of Roſes. 
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| Io tt ſouſe a young Pig. 


g Ake a young Pig, be= 
ing ſcalded, boil it in 
faire water and white 
wine ; put thereto 

7 = lome Bay leaves, ſome 

| whole Ginger, ſome Nutmegs quar- 


it thorowly, and leave it in the ſame 


| brotiyin an earthen pot. 


: $ Yo Abtey. 


Ae a Pig, being (calded : collar 
him up like Brawn, and lap your 
collars in faire clothes : when the 


} fleſhis boiled render gake it out,and 


Put it in cold water and ſalt,and that 


5:61 | will 


tered, and a few whole Cloves : boil 


nt et. te ——_ 


-- 


TR a pint of white wine, the 


3 "x » 09 Ld 4 
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will make the skin white: make ſow- 
ling drink for it with a quart of white 
wine, and a pottle of the ſame broth. 


1. Toi owider'os Pichien Gal 
the French faſhion. Ty 


tops of young Thyme and Roſe- 
mary, a little whole Mace, a little 
| whole Pepperſeaſoned withyerjuice, | 
falt, and a piece of ſweet butter, and 
ſo ſerve it» "This broth will ſerye to 
boil fiſh twice or thrice in, 


—_— 
"WI 


4-To vol Sparrows. or Larks. # 


broth, a little whole Mace : put 
into it a peece of ſweet butter, a 
handfull of Parſley, being picked: | 
ſeaſon it with Sugar, Verjuice, and | 
a little Pepper. 


EEE 


Ake two ladles full of mutton | 


m—— 
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5+ To boyle' a Capon in 
- . white broth, 


I 


| JD Oyle yur Capon by ie (elfe in | 


LJ fair water: then take a ladle full 
or two of mutton broth, and a little 


| white wine, a little whole Mace, a | 


bundle of (ſweet betbs, 4 little mbr- 


fon It with'fu at and a little verjuice: 


. boyte x few Currants by themlclves, 
| and a Date quarrered (left you difco- 
|. tour yoar broth ), and pur it onthe 
| breſt of your Capon, Chicken, or 
| Rabber : if boy Jave ao Almonds, 
| chick It wit 

] ofegs ; garniſh your. diſhes on-ahe 


cream, or with yolks 


; fides wit Aa Limonfliced,an dſp gar, 


: - "2 8, To flea Mallard, Teal, 


, «& EY ( or Wyeen. 
| JPAke mutton broth, and put it 


A into a pipkip :, put inco the bel- 


+ aa . 


row ; thicken it with Almonds, ſea-{ 


i 
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© 
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1 eine the skinne whole,;. and 
| mince it ſmall with Oxe ſuet and. 
| marrow 2 then take grated bread, 
| ſweer creame, and "yolks of egges,: 


— 


-| intothe leg of mution again where 


| ſeaſonit with Nutmeps, Mace, Pap- 5 


—_——— —— 


C woRerp and H, afwifey. | 


lie of he fowl a view ſweet herbs;and | ; 
2 little Mace : ſtick half 'z dozen of / 
Ctoves in higsbreſt; thicken it with'a * 
roaſt of bre4d fieped taerJuice;ſed> | 
ſon it with a little pepper, and # lit» | 
tle ſugarz alſo one Onion minced 


(mall is very good i in the broih of _ 


water fowl. : 


_—_ 
* 
_ 
"* 
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- 7. Toblitalet of acunie afir the? 
French f, fever, 


A Ake all the feth out 'of yourles | - 
of: mutton, ior ar the butt end; 


and a few ſweet herbs 3 put unto it 


Currants-and Raiſins! of the. 'Svs 5. 
per, anda little ſugar, and ſo pur it 


you took it out, and ſtew itina pot 
wikes marrow-bone or two: ſerve | 


FRO CE 
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| in the marrow-bones with the ſtew- 
| ed broth and fruir, and ferve in your 
leg of Mutton dry with Carret roots 
| liced, and caſt groffe Pepper upon 
the roots. 7+*11 4 

| 
8, To boil Pigs-pettitoes on the 
| French faſhion. 


' TD Qlle them, and flice them,being 
| batter being made with the yolk of 
| cream, and one ſpoonfull of flower :. 


| negar,and Sugar, | 


9. To boyl- Pigeons with Rice. 


| ting ſweet hetb$in their bellies : 

then take a little Rice, and boile it 
in Cream, with a little whole mace ; 
ſeaſon it with Sugar, lay it thick on 


i 


| IDfirft rouledin/a little batter,your | 
an egee, two ſpoonfuls of ſweet} 


7} make ſawce for it with Nutmeg, Vi- | 


Oile themiin Mutton brorh;put- | 


k 


their breſts, wringing: alſo. the juice; 


n— . 4. . 4 hs. 4 = . _ ld. hi ds. a 


| whole Mace: then take Lettuce, Spi- 
| nage,and Parfley, and bruiſe-it, 'and 


. 


; 
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ofa Limon upon them, and ſo ſerve 
P chem | 


10, To baile 4 chine of Veale or 
Chicken in. ſharp. broth ©. | 
with herbs, .. mY 


Ike alittle Mutton broth,white | 
Wine, and Verjuice, and a little 


pur it into your broth, ſeaſoning it 
with Verjuice, Pepper, anda little 
 Sugargand ſo ſerve it. > q52; 


2 


. 4 p 


11. To make Beaumanger. 


| | high the brawn of a Capon, toſe 
L. it like wooll ; then boile ic in 
{weet creame with the whites of two 
egs , and being well boiled, hang it 
in acloth, andJet the whey run from | 
it: thengrinde it in an Alablaſter 
mortar with a wooden peſtell z then 
draw it thorow a thin firainer 
; F 4 with 


1.4 * 
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=” 
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meant 


| Rofe water :'then (et it on a chafing- 

diſh with coals, p01 6p ounces 
| of ſugar with it ; and when it is cold, 
diſh it up like Almond-butter , and 
ſo ſerve it. 


12, To make a Polonian 
 Sawſealge. 


brows rhe fillers of an Hog, ehop 
| ' Þ them very ſmall with a bandfull 
| of red Sage, ſeaſon it hot with Gin- 
' ger and Pepper, and then put it into 
! a great ſheeps gut 3 then let it lie 
three nights in brine 3 then boyle it, 
and hang itup in 3 chimney where 
fire is uſually kept : and theſe Saw- 
ſedges will laſt a whole yeer. They 
are good for ſallads, or ro garniſh 
boiled meats, or to make one reliſh 
a Cup of wine. 


! 


with the yolks of two egs,and alittle | 


OOO) OO IR Fe AE Bs one. oe -— _— 
\ 
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\ 


| L | \ : 
ven, as you would doe aibatch of : 


expedition to'your work,- 


| 


ww 


11133, : To make tendey aud debrate 


Iprrcite of. brawne in kettles of | © 
' wwaterz/ or Other apr-veſſels, into | 

an Oven, heated 'as you would for 
houſhold bread : cover the yeſlels, 
and fo leave them as long in'the O-. | 


bread. "A late experience: amongſt 

Genyle-wotnen,far excelling the old | 
manner of boyling Brawne in great 
andhupe kettles. Pyye, if (putting ; 
your liquor hot into the veſſels , and || + 
the Brawne a litleboiled firſt) by |. © 
this means you ſhall not give grear | - 


— 
"ud 4 4 
- 


» 
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14. Paſte made of Fiſh. 


| drag the bady of falt fiſb, | - 
'Stock fiſh, Ling, or any fretb BY; ; 
that is not full of bones , -with}- 
crtims of bread; lower, Ifinglaſs,&c. | - 
HE FRA EH OE OSS 


>S-4 bu 


ix - a _ tt = Y —_—_—_ 
dw 


| 
the natute'of every ſeverall fiſh ;; and 


1 forms of lirtle fiſhes; as,of the Roch, | 


| Op" your Oyſters: take the li- 


4 Salt, and ſome Pepper ; barrell the 
| fiſh up.in ſmall caskes, covering all: 


; Tong voyages. 


(t vokery and HuſwiferR Hes | 


and with proper ſpices agreeing with | 


«a 


Rm 
bh 


of that paſte mould off the ſhapes and | 


Dace, Petch, &c» and ſo. by art you 
may make many little TS | 
one great and naturall fih., 2": 
15. Howto barrell up Oyters,ſo as th 
ſhall lift. for fix moneths ſweet , 
* and good, and intheir 
; naturall taſic. 


«I quor of them, and mix a reaſo- | 
 nable proportion of the bet white | 
| wine V.inegar you: can get, | a little 


the Oyſters in this pickle, and they 

will laſt a long time. This is an ex- 
| cellent means to convey Oyſters un- | 
to dry townes,. or to. carry them jn | 


” 


16, How 
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moueth in bis perfett taſte. : 
 -and-delicacy, 

' finke- it in apt and cloſe. veſſels in 

Vintners and Cooks may make 


- ox elfe- where. 


ſhort and delicately; 


Fl 


mend rape oyl, & ſome theſwee- 
teſt 'Civill oyl that youcan-ger : for 


the fiſh will nottaſte atall of the oy}: 


— 


x6. How: to beep freſh Salmon. a whole. | 


Irſt ſeethe your Salmon accor- | 
ding to the uſual] manner : then | 


wine Vinegar, with a. branch of |. 
| Roſemary therein. By this meanes 


- 
——_— — 
a L « s = &# 


profit thereof when: it is ſcarce" | 
the-Markets : And Salmon;thus-pit- | 
' pared ,. may: be proficably-brought þ 
out of: Ireland, and fold in London, | 


| 39, Fiſhkept lone, andy't torat. - | 
Þ* your fiſh in oyle : ſoine fone 


| . | becauſe 


” 9" "OR NO POET ; { 
MN. 5422 _ — : 
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(ookery and Huſwifery, 
| becauſe it hath a wateriſh body, and 
| oyle and water make no.trueaunity : 
' then put your fiſh in'white wine vi- 

negar , and ſo you may keep it for 

the uſe of your table any reaſonable 
.f time, 3035 "ad 


| 18. How to beep roaſted beefe 
b a long time ſweet and 
'\ wholeſame. 


h_— 


Þ Gann is alſo done in wine. vine- 
_ I: gar, your peeces being not over 
| great, and well and cloſe barrelled 
up. This ſecret. was fully. proved | 
in that honowable voyage unto 
Cales. ip 


8 —_—_ 


| 1 9. How to keep poxvdered beef frue'vy 
= fix meeks after it is ſodden, | 
% witbout any charge. WM | 


FT Hen your beefe hath been | 
VV well and thorowly powder- 

edby ten or twelve dayes ſpace, then 
ſeerhe it thorowly » dry it with/a 


. 
, YR 


- 
, 
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cloth y. and wrap it in dry clothes, | 
placing the ſame- in cloſe veſſels and | 
cupbords , and it will keep ſweet 
| and ſound. two-or three maneths, 
as I am credibly informed from | 
the experience of a kind and loving | 


| HE with the nood leave and fa- 


TIS EE ved Cu 


| tiſe 3- I will make bold to lanch 


20. 4 conceit of the Authors, bow beef | 
may be carried at the ſea,without that |. 
ſtrong and wiolent impreſszon of* ſalt, | - 
which 7 uſually purcbaſed by -lang | 

_ and extreme pow derine, oh ih 


vour of thoſe courteous Gentle. | _ 
women, for whom I did principally, | 
ifnot onely, intend this little Trea- } 


a little from the ſhore, and try 
what may be done in the valt a 
and wide Ocean, and in longand | . 
dangerous 'yoyapes , | for [the bet- | 


a 17 


ter - preferygtion '-of fuch uſual 
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| 
| doe oftentimes -meerly periſh , or 
elſe by the: extreme piercing of the 
ſalt, doe loſe eyen their _nutritive 


ture-experience doe happen to con- 
troule 'my preſent conceit., let this 
excuſe a Scholar , 9ucd im magnis, 


well” gotten out of the Beefe , by 
leaving the ſame ſome nine” or ten 
 dayes'tn our uſuall brine :: then bar- 
relt up all.the pieces in veſſels full 


| of holes , faſtening them with 


| topes at the ſterne of the ſip, and 
ſo dragging them thorow the (alt 


change and ſucceſſion-of water, will 


- when you: come-to ſpend: the ſame. 


|. And: if (this happen'to fall out true 


upon ſome: tryall-thereof had, then 
 Etther at- my ;next;impreſſtton , or 


t-when.T; fhall be urged thercunto | 


b+ PEN : _ 5pon. 


= Yo 


ſtrength and vertue :- and if: any fu- | 


eſt voluiſſe ſatis, But now to our | 


| purpoſe: Let all the bloud be firſt 


ſea water, (which, by his infinite | 


ſufſcr no putrefaftion ,, as Þ ſup= | 
| poſe ) . you- ny | haply finde: your | 
beef. both ſweet and. ſavoury enough | 


—_— 
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16 Ciſcover the means'alſo-whereby 
| everyhip may ciffy ſufficient ſtore 


| tooſe'veflels art able re-perform. 'But 


| roſted or fodden Ach: to the ſea, | 
| then I'dare adventure my poor cre- 
| dit cherein, topreſerve, for tix whole | 
| monetlis together, either Beef, Mut- 
\ tOR5 Capons, Rabbets; &c. both in 
| cheap manner,”and as freſh.as wee 
| doe now ofvally eat 'them at our ta- 


ſingular and neceſſary. ſecret for all 
| eur Engliſh Navie z:-which at all 


| times, upon reaſonzble terms, I will 


| my COTS 


CC —————— 


upon any neceſlity of ſervice, 1 "Pee 


ob-yiuall for ber ſelfe in more cloſe 
and convenient carriages then thoſe 


if I'may be-allowed: to-carryceither | 


bles. And this Fhold'to be a moſt 


be rexdy'to 'difcloſe for the yoo iof j 


F 


1 


1 


any of our-beft Dairy women at this 
il, dof : | 
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2 drops pfthe '£XWated: oye] of 
| Sage,Cinamon,Nutmegs,Mace,8c. | 
inthe making up of yout Buttcr : for | 
 oyt and Butter will incorporate and 
agree yerykindly andnaturallytoge- 


ments,1nd:other circyinſtances;; by{a | 
moſt plain and familiar deſcription , 
| bee wy Jewell houſe of Art and /Na- 
- ture, underthe Title of Diſtillation, - 


| 22. How t0 makes lager md daintier * 
| Cheeſe of the ſame proportion of milk 


then is commonly uſed or known by 


* Aving brought'your milk into, 
-4curds by ordinary renet, either | 


>] 
71, Howto wake: ſundry: forts of moſt 
. dainty Buitter, baving a lively taſte of 
' Sage,Cmmoni ll utmegs,Mace,nc, 


w * 


T"Hj3-is done: by miting. a "few | 


ther. Arid h&w'to make. the ſaid oyls; | ? 
with all neeflary veſſels, infiru- | - 


dt and : a. A; ds. @ar MACE YLoY act oe: ads Moc oa oc ORERT ICS ee EEE 


_ break | 


— 


6 4 cf htm, Wm, oa £A AY 


I 


» % 


— 


————————_— 


C okery akd Huſwifery. * 


HE— 


cording to. the uſual} manner of 
other Cheeſes, and after, with a 


fleeting diſh', rake away as: much. 


of the whey as yeu can $4 . or 
Elſe put/ the curds without break- 


ing into your moat + het them ſo. 


repole one houre, or two, or 
three 3 and then, 
two gallons: of milke'5—.adde a 
weight of ten or twelve potnd. 


which weight muſt reſt upon a co-Y;... 
ver that is fit with"the- moat or 


caſe 3 wherein it -muſt truely de- 
ſcend by degrees,as you increaſe yGur 
weight, or as the curds doe linke 
and fettle, Let your curds re» 
maine (o all that day and night 


following, untill che next morning : | 
| and then turne your Cheeſe or 


curds, and place your weight again 
therecn, adding from time to time 
ſome more weight, as you- ſhall 


ſee cauſe. Note, that you "muſt | 
| lay a- cloth both under and over 


your curds at the leaſt, if you will 
a0; 


oF —_— hh ——_ 


>. 


| breake them with your hands ac- 


to a Cheeſe of | 


| 
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nor wrap them all oyer, as they 
doe in other Cheeſes, changing 


ſo if you will worke, in any or- 
dinary moat , you muſt phace a 


[round and broad hoop upon the 
moat , being juſt of the ſelfe ſame 
| bignefſe or circumference, or elſe | 


you ſhall make a very thinne 
 Checſe,.-Furne theſe Cheeſes e- 
y morning and. evening , or as 


f often 23 you fhall ſee cauſe, till 


the whey be all run out; and 
then proceed as in ordinary Chee- 
ſes. Note , that theſe moates 
-would bee full of. holes, both in 
the fades and bottome, that the 
whey may have the ſpeedier paſ- 
ſage, You may alſo make them 
in ſquare boxes full of holes, or 
elſe you may deviſe - moates or 
caſes, either round or ſquare of 
fine wicker z which, baving wick» 
ker covers , may, by ſome fleight, 
be ſoſtayed, as thatyou ſhall need 
onely morning and eycning. to 


Sc 


nd 


COOLED . 


Fd 


ia . 


your cloth at eyery turning. Al- | 


turne 
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Doom 
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Frurne the wrong fide upward ,, 
both the bottomes . being made 
loofe, and fo cloſe 2nd fitting, as 


moat or mould by'reifon of the 
-weight that ]yeth thereon. Note, 
that in other Cheeſes, the cover 
of the moate ſhutteth over the 
Mmoate : "but. in theſe: the covers 
deſcend , and © fall within the 
moats. Alfſo' your ordinaiy Chee- 


and' by degrees, doe cut'as cloſe: 


in thoſe Cheeſes which are preſ- 


| ſed out after the uſuall manner , 
| the whey that cometh from them, 


if it ſtand -a while , will carry 


| a'-creame upon it, whereby the 


"Cheeſe muſt of neceſſity de much 
teſſe, and-(as I gbeſſc) by a fourth 
part- :- whereas the whey that 


 - Cheeſes 


—— , - 4 $0 » $54, 4*, u ut. LL yy——_ ne ad > ”— 
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they may (Mke erucly within the | 


ſes are more ſpongious and -full of | 
eyes then theſe, by reafon of the | 
| violent preſſing of them 53 where- 
Pas , theſe” Cheeles fetling gently 


and as firme as Marmelade. Alſo 


cometh from theſe: new kinde of- 


I 


— 
* . 
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ma 


..| my wifes Dairy of this ſecret, who 
hath hicherto-' refuſed all recom-— 


| Cookery and Hufwifery. 7 


Cheeſes is like faire water in colour 


Note alſo, that if you put in your 
curds uabroken, ne. taking a 
way the whey Noe Muerh in the 
breaking of them, that ſo the. Chee- 
ſes wil} yet be fo much the grea- 
| rer: but thatis the more trouble- 

ſome way, becauſe the*curds- be- 


turning , .unaleſſe you'be. very care» 
full. I ſuppoſe, that the Angelores 
in France ray. be | made in -this 
manner in. ſmall baskets; and ſo 
likewiſe of the. Parmeeſan : and. 


| flatten milke, they. will be full of 
| butter, and. eat moſt daintjly,- be- 
| ing taken in,.their time ,- before 
| they be too dry : for which purpoſe 
you may keepe them, when. they 
[begin to grow dry , ppon-greene 
ruſhes. or .nettles. 1 vave robbed 


and carryeth no. ſtrength with it: | 


{ ing tender, will haxdly endure the | 


| if your whole Cheeſes,confift of un- | 


& Hy | 
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+ pences that have beene. whews 
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her by Gentle-women for the ſame, 

and had T loved cheefe my ſelfe fo 
well as Ilike the receipt, I think 1 
| ſhould notſocaſily have imparted the 
ſame at'this ttme, And yet I muſt 
needs confeſſe,that for the better gra- 
cing of the Title wherewith I have | 
fronted this pamphlet, I have been | 
willingto publiſh rhis with ſome 6- 
ther ſecrets of worth, for che which I 
have many times refuſed good ſtore | 
both of crownies and angels. And 
| therefore let no Gentle-woman think | 
| this book too deer, at what price ſoe- | 
ver it ſhalt be yalmed upon (the ſale | 


work to be of lefe then twenty yeers | 
gathering. To 


| 
FI Tf ; hag bed i 
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D Yay tees milk being new wil-| 
Þ ked ; and' preſeny]y ſet it upos 
the tre - from 'mothing untill the 


wy 0% « 


thereof |: ' neither 'can. I eſtceme the || 
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JW Veniſon in the heat of, Summer 


| | T is aft 4 Venice to ſell the | 
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24. Fleſh kept ſweet in 
| KY 11.48 


| : 
F.Ou may keep Vea), mytton,or 


nine or ten dayes goqd, {0.38 tobe 
newly and fair killed by hanging the 
; ſame in an high, and windy roome. 
(And therefore. a plate cupboard full 
of holes, ſo as the wind may have a / 
thorow paſſage, would be placed in. 
ſuch a room, to avoid the offence of 
. cret,eafie and cheap, and very .nece(- 
ſary to be known and praRtiſed- in 


{ 
| beVept teg dayes in bran. - 


25, Muſiard-meale. 


meal of Muſtard in their Markets, 


5H ockery and Huſwifery, | 
evening, but let it not ſeethe : and. 


] this is called my , Lady Youngs clows 
ted creame. _ of 1 


| Bly-blows.) This isan approved ſe- | 


; hotgnd tainting weather, Veal may | 
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| done, if you dry your ſeeds againſt 


| which we buy from the Chandlers at 


1 the ſeeds. 


Ws 6. How to avoid [moak in broylng f 
hh Bacon, Carbonado, &'c. 


this meal, by the addition of vinegar, 


ceeding good muſtard ; but it would 
be much ſtronger and finer, if the 
husks and huls were firſt divided by 
ſearce orboulter: which may ecafaly be 


the fire before you grind them. The 
Dutch iron hand-mils, or any ordi- 
nary Pepper-mill may ſerve for this 
purpoſe. - I thought it very neceſſary 
to publiſh this manner of making 
your- ſawce , becauſe our. muſtard, 


this day,is many times made up with 
vile and filthy vinegar » ſuch as our 


ſee it before the mixing thereof with 


"Y 


per,paſting up the corners with 


as wedo flowr and mea} tn England: 's 


intwo or three dayes becometh ex- | 


ſtomacks would abhorre,if we ſhould | 


M- lirtle dripping-pans ofpa-| 
= _. ftarch| 


vw” . . , ? 3 
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ftarch or paſte: wet thema lieele in in 
| water, ( but Pope Pizrs Duintas his 
Cooke will have them toucked over 
with a feather firſt dipped in oyle or 


| molren butter : ) lay them on-your 


 grid-iron, and place therein your fl 
ces of Bacon, rurning theny as you 
| ſeecauſe. This is a cleanly way, and 


ner you may alſo broile thin ſlices oo 
Polonian Sawſedges, or great 

: ters 3 for fowere the Popes 

' dreſſed, You muſt becareſy}] ther 
your fire under the prid-iron flame 
nor, lefſt' yon happens ro buery your 
dripping panszand —_—y all cole- 
le are here ſecluded. | 


| £ 276 the Yue boreting of: 
\ ny; 


ji © id reaſonable clecte 


avoideth all ſmoak.In rhe ſame man- 
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WW, your -Yews is ten or | 
ewclre dayes old, whereby | 


chen | 
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then bottle it, making your corkes 
| very fit for your bottles, and top 
them cloſe 2: but drink not of this 
beer, till they begin to work again, 
and mantle, and then you ſhall finde 
the ſame moſt excellent and (pritely 
drink : and this is the reafon why 
bottle ale is both ſo windy and mud- 
dy, thundering and ſmoaking 


| is commonly bottled the fame 
| thatit is laid into rhe cellar z where- 
by its yeaſt, being an exceeding win- 
dy ſubſtance, being alſo drawn with 
the ale not yet fined, . doth incorpo- 
rate withthe drink;and maketh ital- 
fo very windy: and this is all the lime 
| and gun-powder | wherewith bortle 
ale hath been a long time ſo wrong- 
fully charged. X 


| | *-\ 
28. How to help your bottles when © 
| they are muy, ET i 3 


the opening of the bottle, becaule it | 


QOme put them i anti whes | 
Jche bread is newly drawn, cloſing } 


| 


| 
1 


l 
1 
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up the oven, and-ſo let them reſt till 
morning.Others content themſelyes 
with ſcalding them in hot liquor on- 
ly till they be ſweet. 


_ .29« How tobreak whites of 
egs ſpeedily. 


= 


A Fig or two ſhred in pieces,and 
| Aa beaten amongſt the whites | 
| of egs will bring them into an oyle 
ſpeedily : ſome break them with a 
 tubbed rod ; and ſome by wringing 

them often thorow a ſponge. | 


ww Dub Nn_ 


| -_ 30, How to hep flies from 
* ole peeces. 


A Line limed over, and ſtrained | 
 £ A about the creſt of oyle peeces or 
| picires, will catch the flies, that | 
1 would otherwiſe deface the piQures. 

' But; this Italian conceit ,. both for 
the rarenefle and-uſe thereof, doth 
| | pleaſe 
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a cucumber full. of barley cornes, 


with the ſmall ſpiring ends outward: 


make little holes in the. cucumber 
firſt with a wooden or bone bodkin, 
and after put in the grain : theſe, be- 


ing thick placed, will in time cover 
all the cucumber, (o asno man can 


diſcern what ſtrange plant the ſame 
ſhould be. Such cucumbers are to 


| be hung up in the midſt of Summer 


rooms, to draw all the flyes unto 


them,which otherwiſe would flie up- 


on the piQures or hangings. 


31. To keep Lobſiers, Crabfiſhes, e&c. | 


ſweet andeood for ſome 
few dayes. 


Heſe kindes of fiſh are noted to. 


Þ be of no durability or laſting 


in warme weather: yet to prolong 


their dayes a little; though I fear I 


ſhall raiſe 'the price of them by the | 
| G 2 diſco- | 


| Cookery and Huſwifery BN 


pleaſe me above all other; Re Prick 


4 


| 


Us 
—_ — .— 
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Tater and Huſwifery. | 


_—_—__ ——_— 


Avreay amongRt the 1 Fiſhmongers 
(who onely in reſpe& of their ſpeedy 
decay, doe now and then afford a 
penny worth in them) if you wr ap 


| them in ſweet and courſe rags firſt 
| moiſtned in brine,and then bury theſe 


chothes in Callis ſand, that is alfo 
| kept in ſome cool or moiſt place : I 
know < ary own experience, that 


you ſhall finde your labour well be- 
owed; and the rather,if you lay them 


— do 


| in ſeverall clothes, ſo as one doe not | 


touch the other. 


32 Divers excellent kindes 
- C6 bottle Ale. 


id drink the like ſage Ale at a- 
hs time , as that which is made by 
ing two or three drops of 

ahh extra&ted oyle of Sage'with a 
. quart of Ale, the ſame being well 
| brewed out r of one pot into ano- 


T Grove eines that ever I | 


ow > W—_— RAISE. OSS 


ther ; 
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ther : and this way a whole ſtand of 
Sage alc is very (ſpeedily made. The 
like is ro be done with oyle of Mace 
or Nutmegs, But if you will make a : 
right Goſſips cup, that ſhall farre ex- 
ceed all the Ale that ever mother 
Bynch made in her life time, then in 
the bottling np of your beſt Ale, run | 


| halfe a pinc of white Ipocrafſe that 


is newly made, and after the beſt re- | 
ceipt,with a pottle of Ale : ſtop your 
bottle cloſe, and drink” it-when it is 
ſtale. Some commend the hanging | 
of roaſted Orenges prickt full .. 
Cloves in the veſlell of Ale, till you 


find the tafte thereof ſufficiently gra- 


ced fo your own liking, 


323. How to make worme-wood wine 
very ſpeeatly, and mn great 
quantit, | 


|| TAke fm:lt Rochell or Contike 


wine, put a few drops of the 


Th —— 23.4 extra- 


FY . 


wa - 


———— 
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extracted oyle of wormwood there- 
| in: brew it together (as before is ſet 


down in bottle Ale) ont of one pot 
into artother, and you ſhall have a 
more neat and wholfome wine for 
your body, then that which is ſold at |: 


the Still-yard for right wormwood 


wine. 


3 4. Roſe water and Roſe vinegar of the 
colour of the Roſe, and of the Cow- 
flip, and Violet vinegars 


FE you would make your Roſe wa- 
ter and- Roſe vinegar of a ruby 


"| colour, then make choice of the 


crimſin velvet: coloured leaves, cdlip- 


| ping away the whites with a paite of 


theeres ; and being thorow dryed, 
put a good large :handfull-of them 
into a pint of Damagke or red Roſc- 
water : ſtop your glaſſe well,and ſet 
it 'in the Sun till you ſee that the 
leaves have loſt their colour ; or, for 
more expedition,.you may performe. 
this work in balneo ina few houres, 


- 
- v ues 


and 


— _—_—_ — 
\ 


| 


' and when you take out the old leaves, 

| you may put in freſh, till you find the 

colour to pleaſe you,, Keep this Roſe 

water in glaſſes yery well ftopt ;'the 
fuller the better, What I have ſaid of | 

Roſe water, « ſame may alſo be in- 

\ tended of Roſe vinegar, Violet, Ma-, 


whiter vinegar you chuſe for this pur- 
poſe, the colour thereof will be the 
brighter: and therefore diſtilled vi- 
negar is beſt for this purpoſe, ſo as 

the ſame_be warily diftilled with a 
\ true diyifion of. parts, according to 
the manner exprefled in this book in 
the diſtillation .of vinegar. 


35. To keep the juice of Orenges and 
Limons all the yeey for ſauce, Ju 
lips,and other purpoſes. . ., 


NRyreſle their juice , and paſſe 
Lit thorow an. Tpocrafſe bagge, 
£9 clarifie ic from its impurities : 


Cookery and- Huſwifery, | 


rigold, and Cow ſlip vinegar 5 bat the 1 


| | 


of 


» 


| 
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| theg fill your glafle almoſt to the 
top 3 cover it cloſely, and let ir ſtand 

ſo till it have done boyling : then fill 
* | up your glaſfe with good aller oyle, 
| and fer it in a coole cloſet or butte= 
' ry where no Sun cometh : The apt- 


? eſt 


glafles for this -purpole are 
"Rraight upright ones, like to our 
long beer glaſſes, which would be 
wake with livtle round boles within 
| two inches of the bottome to receive 
apt fawcets ; and fo the grounds or 
| lees would ſettle to the battome,and | 
"the oyle would fink down with the 
juice ſo cloſely, that all putrefaRion 


- | would be avoided : or, in ſtead of 


| boles, if there were glaſſe pipes, it 
| were the better and readier way, be- 
{ cauſe you ſhall hardly faſten a fawcet 
well-in the hole. You may alſoin this 
| -manner reſerve many juices of herbs 
and flowers. . - 
And becauſe that profit and skill 

| united do grace each other, if (cour- 
| | reous Ladies) you will lend eares, 
| and follow my dire&ion, I will here} 
| | | : furniſh | 


_ ——_ ME. —. — 
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(ookery and Huſwifery, | 
furniſh a great number of you (I | 
would I could furniſh you all) with | 
the juyce of the beſt Ciyill Oren- | - 
ges at an cahe- price, About Al-'] 
| hollantide, or ſoone after, you may: 
buy the inward pulp of Civill O- 
renges, wherein the juice reſteth , of 
the Comfit-makers for a ſmall mat-' 
| ter, who doe onely arid principally 


\ | reſpe& their rindes to preſerve and 


make Oringeadoes withaH, . This 
jaice you may prepare and "reſetye 
as before. 


| 
Ry 


36. How to purifie and give an 
excellent fmell and raft 


wnto Sallet oyle. | 


TJUt Sallet oyle into 4 veſfeN of 
- wood or earth, having a hole in 
| the bottome: to every fourc quarts 
of water adde one quart of oyle, and 
with.a wooden . ſpoone or ſpattle z. 
beat them well topether for a quar- | 


G- 


_ 


_—K. 


® 
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| 


| 


\ 
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ter of an houre, then let out the wa- 
ter, preventing the oyle from iſſuing 
by Rtopping- of the hole : repeat this 
wotk two or three times, and at the 
laſt you ſhall finde your oyle well 
cleanſed or clarified. In this manner 
you may alſo clarifie capons greaſe, 
being firſt melted, and working with 
warm water : All this is borrowed of 


c— 


| M. Bartholomens Scapius, the Maſter 


Cook of Pope Pius DQuintus his pri- 


| vie Kitchen. I think,if the laſt agi- 


tation were made in Roſe water , 


| wherein alſo Cloves or Nutmegs 
had been macerated, that ſo the oyle 


| would be yet morepleaſing. 
Os if you ſer a jarre-glaffe in ba]- 
neo, full 'of ſweet oyle, and ſome 


| ore of bruiſed Cloves, and rindes 
| of Civill Orenges or Limons alſo 
 thetein, and ſo continue your fire for 


| two orthree houres, and then letting 


| the Cloves and'rindes remaine in 


| the oyle till both the ſenr and taſte 
doe pleaſe you : I think many men 


| which at this day doe oath oyle (as 


TImy 


4 
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{ I my ſelfe did not long fince)would | 
be ealily drawn to a ſufficient liking | 
thereof, 


37. How to clarifie;without any diſtil- | 
lation, both white and claret 
wine vinegar for gellies 

or ſautes, 


| v | 
T? every fix pints of good wine | 
vinegar put the whites of ry | 
new laid egges well beaten : then | 
| Put all into a new leaden pipkin,and 
cauſe the ſame to boile alittle over a; 
gentle fire. z thenlet it run thorow a' 
courſe pelly-ag twice or thrice, and; 
it will be very clecre, and keep good | 
one whole yeere. - | 


38. Tomake a moſt delicate while. 
Irſt calcine or burne your white 
ſalt:thendiflolye it in cleer conduir} 
Is ©... --. 20. _— 
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water :Tet the water ſtand with- 
out ſtirring fortie eight hours : then 
| carefully draw away all the cleere 
water onely : filter it, and after e- 


ving the ſalt. Some leaye out cal- 
| cination. 

j 
. 39. A delicate candle for a 
| Ladies Table, 


Ca your Dutch candlcs to 
| dipped in Virgin-waxe, ſo 


| wax: and by this meanes you may 


"melting, and the ſent of the tallow 
| will not breake thorow to give of- 


þ toreſemble yellow wax candles,then 
| firſt let the tallow be coloured with 


| grcatnefie, ler them take their laſt 
| CS Oat 


—_—_— 
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. 


1 vaporate the filtred. liquour , reſer-_ 


| as their laſt coat may bee meerely | 


+ .catry thetn in your hand withour | 
I fence-: but if you would have them | 


'|- Taurmerick boiled therein, and ftrai- |. 
{ned : and after your candles haye | 
been dipped therein to a fufficient 


th ———.. ———— 


Cookery and Huſwifery. 
coat from yellow wax : this may be 
done in a great round cane of tin- 
plate, having a bottome, and being. 
ſomewhat deeper then the length'of | 
your candles : and as your wax ſpen-. 
deth: you may {till ſapply it with 


more. 


3 


v 


40. How to hang your Candles 
in the ayre without can- 
alctickes. 


Þ om wilkmake a ftrange ſhew to 
the beholders that know notthe: 
conceit» Tt is done in this manner: 
Let a fine Virginall wyar be convey-_ 
ed in the midſt of eyery wieke,,and 
left of ſome length above the can- 
dle, to faſten the ſame to the poſts in 
the roofe of your houſe : and if the | 
room be any thing high roofed,it will, 
be hardly diſcerned, and the flame, | 


x 


though it conſume the tallow, yet it | 
will not melt the wyar. | 


bl 


| 


41. To | 
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41. To make Roſe vinegay. 


Acerate or ſteep Roſe leaves 
in faire water , . let them lye 
therein till they wex ſowre in 
ſmell, and then diftill 


the wateTrs 


POWDERS. 
OINTMENTS 


| 


SWEET 


BEAUTIES, &c. 
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I, An excellent Damask powder, | 


CZ Ou may fake of yroes 

#All halfe a pound, Roſe: 
| leayes foure ounces , | 
9 Cloves one ounce, Li- 
—© enum Rhodium two | 
ounces ,Storax one ounce and a half, 
Musk and Civet, of each ten grains ; 
beat and incorporate them well to-. | 
_ 
| 
2. An excellent hand-water, or waſhing, | 

water, very cheap. 


"a 


Ake a-gallon of faire water, one 
handfill of Lavender flowers , | 

a few Cloyes , and ſome Orace 
: powder, 


 nhaataccd 


.. 
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powder, and foure ounces of Ben- 
| jamin -: diſti}| the water in an or- 


| of water upon the lees: alittle of this 
will ſweeten a baſon of faire water 
for your table. 


q 


| 3 4: ball to take ſtaines from... 
Linnen. 


| PAke foure ounces of white hard 
'| I- foape, beat it in a mortat. with |. 
- | two ſmall Limons fliced, arid as | 
| much roch Allome as an hbaſell Nut, 

-. [| rouleitupin 2 ball 3 rub the ſtaine 
| therewith; and after fetch it out with 
-| warme water,if need be, 


PF + 4. © 4 ſweet and delicate 


Pomanaer. 
kph ns 
| 5 ts two ounces of Labdanum ;. 
; & of Benjamin and Storax, one 


, | ounce; Muske,fix grains z Ciyet, fx 


CE 
- 


dinary leaden Still. You may di- 
|-ftill a ſecond watet by a new infuſion 
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| groat: beatall theſe in a hot mortar, 
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grains : Amber greeſe , fix grains ; 
of Calamus, Aromaticus, and Lig- 
num Aloes, of each the weipht of a 


and with an hot peftell, till they 


come topaſte : then wet-your hand | 


with roſe water,and roul up the paſte 
luddenly, 


5, To take ſtaines out- of ones 
hand; preſently. 


"$7 may doe this with the juyce 
of Sorrell, wathing the ſtained 


place therein. 


6, To take away ſpots ard fi eckles 


from the face or 
_ 
Ti ſappe that iſſueth out of a 
irch tree in great abundance, / 
being opened in March or April, 
wide a receiver of glaſſe ſet es 
the borin thered?? el 
fame, doth performe the ſame moſt 


I 


to receive the { 


Ct ...— 


Sweet Powders, 


excellently, and maketh the $skinne 
yery-cleere» This ſap will diffolye 
[pearle ; a ſecret not knowne unto 
Nay. | . 


7. A white fucus or beauty 


for the face. 


x) 


thorow a fine Scarce, and after, 
ground upon a porphyrie of ſerpen- 
tine ſtone, is an excellent fucus, be- 
ing laid on with the oyle of white 
| Poppy. | 


8. 4 delicate waſbing ball. 


| IPAke three ounces of Orace, half 
\ . KL an ounce of Cyprefſe,two ounces 
of Calamus Aromaticus, one ounce 
| of Roſe leaves, two ounces of La- 
vender flowers : beat all theſe roge- 


.row a fine Searce : then ſcrape ſome 


4 Aa 


I 


TJ He jaw bones of an hog or Sow 
well burnt, beaten, and ſearced | 


ther in a mortar, ſearcing them tho- 


Dy 


—___ 
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caſtil]- | 
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caſtill-ſoape, and diflolye it with 
ſome Rofe water ; then incorporate 
| all your powders therewith,by labou- 
ring them well in a mortar. - * 


9, Damaske powder. 


Ake five ounces of Orace, two 
TL ounces of, Cyprefle, two ounces. 
of Calamus,half an.ounce of .Cloves, 
one ounce of Benjamin,one ounceof 
Role leaves, one ounce or Storix.ca-- 
Jamitum,halfan ounce of Spike flow- 
ers : mix them well together, 


a” 


| 10, To keep the teeth both white _ | 


. and ſound. 


F honey take a quarts as much 
vinegar ,. and halfe: ſo much 
white wine : boyle them together, 


[and waſh 
- and then, 


your teeth therewigh riow | 


11-70 þ 


-— 
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| cleertheskin, © 


h _milke, or Cow-milke mixed with 


Sweet Powders. 


, 11, Toallay heat, and cleer 
the face. 


- 


Ake three pints of cenduit was | 
- terboyle therein two ounces of 
| © © French barley z change your 
water,and put inthe barley again:re- 
peat this ſo long till your water pur- 
chaſe no colour from the barley, but 


three pints to a quart 3 then mixe 
halfe a pint of white wine therein 3 
and when it is cold, wring the juice 
of two or three good Limons there- 
 inzand uſe the ſame for the morphew, 
-heat of the face or hands, and to 


; 
12. The skhin of a child kept white 
and cleere, 


XK TAth the face and bodie of 
/ Y a ſacking childe with breſt- 


become very cleere : boyle the laſt | 


_. Water, 


IIS 


he __—_— 


, 
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water every night.and the childs skin 
will wes faire and cleere, and rehft 
Sun-burning. 


13. Anexcellent Pomatum to cleer 
. the Shinne. 


been clarified in the Sun till it be 
| exceeding white : then rake marſh- 
'mallow- rootes, ſcraping off the 
outlides: then make thinne flices 
of them, and mixe them ;. ſerthem 
to macerate in a ſcething Balneo ,' 
| and ſcum it well till it be thoraw-. 


WW: Batrowes greaſe often- 
times in May dew that hath 


ly clarified, and will come tox0pes: 
then ſtrain it, and put now anFthen, 
a ſpoonefull of May dew therein, 


| throw away that dew, and putitin 
a glafle, covering it with May dew : 
and ſoreſerve it ro your uſe, Let the 
mallow roots be two ot three dayes 


| 


beating: it till it be thorow cold in| 
often change of May dew * then]. 


$ " dryed| 


| . — Sweet Powders, 


| dryed in the ſhade before you uſe 
them. This I had of a great pro- 
| feſſour of Art, and for a rare and 
| dainty ſecret, as the beſt fucus this 
[ in ule, | 


| 14+ Avother mineral fucus - - 


| | oyigyas with a wooden pcſtle, 
| Landin a wooden mortar with great 


and one ounce of crude Mercury, at 
the leaſt fix or eight houres, (you 
cannot . beſtow too much labour 
herein ;) thezn,with often change of 


mate : change your water twice c- 
vety day at the leaſt ; and in ſeven or 
eight dayes (the more the better) it 
will be dulcified ; and then it's pre- 
pared. Lay jt-on with the oyle of 


white Poppy. 
| 


4 "ODEON 


cold ayater, by ablution.in a glaſſe, 
| take away the ſalts from the ſubli- 


labour, foure-ounces of ſublimare, | 


| 


15.70 | 


and 


as 
bem 


Pork halfe a peck of oats' in a 


| chafed them, hold them within the 


| cloth to keep in the ſteame of the 


| and you ſhall finde theeffet, The 


Omntments, Beanties, &c. 
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15. To take away Chilblains out 
of the bands or feet. 


quart of water till they wax dry 
then,having firſt anointed your hands 
with ſome good Pomatum,and well 


oates as hot as you may well ſuffer 
them, covering the bowle wherein 
you put your hands, with a double 


oats. Doe this three or four times, 


ſame oats will ſerve to be ſodden with 
freſh water three or four times. 


- 


16. To belp a face that. red | 
with pimples. 


Iffolve common ſalt in the| 


JL JFjuice of Limons, and with a| 
linnen | 


——_ 
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Sweet Powders, 


«ca 


tant 


linen cloth pat the patients face that 


is full of heat or pimples. It cureth 


tn a few dreflings, 


EL 7 * Aliter.' 


\Ake of thoſe little whelks or 
| ſhels which ſomedo call ginny 
. © money.; waſh. five or fix of 
them, and-beat them.to fine powder, 
and infuſe the juyce of Limons upon 
them, and it will preſently boyle : 


 burif ir offer ro boyle out of your | 


glaſle, then top the mouth there- 
of with your finger, or blow. into it. 
[This will in a ſort time bee like an 
bintment, - with which you muſt a- 
noint the heat of pimples on the face 
oftentimes in a day, till you finde 
help. . As the oimment dryeth, put 


more juice of. Limons to it. This 
_ of an outlandiſh Gentle- woman;and 


it is an aſſured remedy, if the heat | 
be [nay very extreme. - Some, have” 


of | 
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of i the. face. with hor vinegar - 
| night when ghcy gee to bed, IT 


| mightily repell the bumour, © 


vw MI S 


\ 18, alter — | 


| wee "in. * davþls; 
ocks- of 2 pretty, bjgneſſe 3; les th 
REEE 
and night ÞY-tae IPACE © 
| prong gayes,ortill hee be well : 
| very| morning ang! evening let hin 
rag mew Pur thi 


a 


2 within thei! 
bin how gecealed [3 mobi 


ach As 
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Sweet Ponder " 
| | this Teedy. The patient ITY not] | 


j CUre, 


19. Aliter & optime, 


| tilled vinegar, two new-laid 
pj es with their ſhels, two ſpoonfuls 

the flowers of: brimftone : let 
thefe” macerate 'in the. vinegar by 
a of three dayes * then take 


holes with 2 needle, \but not too 
deep, left any of the yolke ſtwuld | 
appen alſo tro flue : let that liquor 


tie” up the brimftone' in a doth, 
like a lirel ball z dip this ball in the 
frained liquor when you uſe it, and. 
{| pat it on the place three or foure: 
I tirnies every day: and his will cure 
-3 red face in- twelve « or fourteene 


| 


take' any wet o of his feer Jy the] | 


Ake halfe #'pound'of white dis | 


the egges, and ick them full of | 


allo mixe with the vine no Yr 
Rediric all thorow 2 fine c th, and; | 


, 
- es. 
—4 / 
. 


IE - 


| any pimple one houre, maketh the | 


| falve. 


CO ———_Y 


Oo mwents, Beauties , be. 


d; 


ayes. Some doe: alſo: commend the | 
ſame for an approved remedy againkt | 
the Morphew. it The brimftene ſt 


muſt be kept in ſome cloſe ha | 


. , , I 5 
| A ” * x "i 


| 20, How to take WA) Ay prot 
Pm the jag. 


Prints ground with he ole ; 
oO f Turpentine,and appli ed unto {; 


fleſh toriſeſj gious : which being } 
anointed. us xe the thick 0 c.of 


Butter thac ariſeth in the morni 

from new. milke ſodden a little o- | 
ver ni Jt will heale and ſcale away 4 
in a tew dayes, leaving a faire skin |} | 


behinde. This is a good :ipakng; 


# 


4114 F065 ts fi: (L1G 3:7 T5 19s. _ 14 © » 


2'226'by ay moghemy Sn:by =y 
: bajo "I, of fed face: 7 broke 


: % 
3 ; ? 
Le # «0. 


OTeep two Aliced Linions; being 

arge and faire, in a-pint of con- 
duit water : leaye them foure or five 
dayeyin thfufion; \ebverfaÞ the wa- | 
ter; ther lain the water, and diſ- 
ſolve therein the quantity of baſell | 
nut oth ; lmgee any hold a dram 
+ 85of proporrion va Dn JJ 


e iplace 
Keith 
a Jeefle;, tilſ4he blew doth | 
: opay nike/ rhe Fatve, | 


"a His 5% e* PYISS 264 Fo fir { 


fI:z? 2 3TIU5 


? £ 7% 2% = — 7 & , - s 
Bf! AM ? ed > Hþ 3 E{i1 am ; TY b 


S831 : # * 


Ake a pinel6t diſtilled vinegary 
lay therein two new laid egge! {1 


Wer ih ore i ne: 9 > DAY 4-26 oo er av. 
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whole with their (hes; three yellow 
dock roots picked and-ſliced:z two 

ſpoonfuls of the flower of brimſtone, | 
AR ſo let all reſt three dayes : and | 
then uſe this liquors witha oth rib- 
bing theplace thiee ox four times c- | 
very day 3\.andin thicee on faur dayes | 
it commonly helperh: 'put ſome bran ( | 
in your cloth before you moiſten 
| | yourcloth therein, binding 3t upd 
form of a little ball; +> £22051 Is 


t. 


This of Mater Rithof Lee; whe | 
helped himſelfcand a gallant _—_ | 
therewith nds Warr 


23+ To take away te fir 
bens 


: KN 
T Ath your ok inche wane of | 

the Moone with a. ſponge | 
morning .and evening.,,with the a-| 
filled water of Elder leaves, tctting | 
the ſame dry into the: skin., "Your 
|| | water muſt be diſtilled in May» This} - 
| H 3 from 


N ne em mens on 


nNOS 


m— Tk... 


ts. 
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from'n Frinelys who hath cured 
| himſelfe thereb 


Eg. To cure any extreme bruiſe 
” . upon 4 ſore fall on the face, 
| or any other member 


of the body. | 


Picenly after the fall, make a 
Þ& great fire, and apply hoe clothes 
one after' another 5 without inter- 
' } miſſion, the patient Rtanding neere | | 
the fire for one houre and a halfe,or 
till the ſwelling be cleane abated. | | - 
{ This 1 knew proved with 'good | | 
ſuccefſe' in a maid that fell downe 
A pair of ſtaires, whereby all her face 
was extremely disfigured. Some 
{ hold opinion, that the ſame may be 
performed with clothes wet in' hot 
7 water,' and then wrung out againe 
before application. Then, to-take 
away the changeable colours which 
doe accuſtomably follow all bmuiſes, 
ſhred the root of a green or growing. 
OWCr- 


CE EEE 

Omntments, Beanties,Fc. | 
flower-deluce ; beat it with red Roſe: 
water, and grinde it till -ir come to | 
a ſalve ; apply the ſame, and in few | 
houres it takes away all the colours: | 
but if it-lie too long, it will raiſe 
pimplesz and therefore fo ſoon as the | 
colours be'vaniſhed, immediately re-' 
more the ſalyes' | 


| 3S«Alqw to teepe rhevoath "| 


{FN Alcine-/the-tops and branches} 
| \Ljof Roſemary: into aſhes, then | 
{to one; part: thereof put one part | 
of burnt Allome. ;. mix them well | 
'rogether, and with thy finger, firſt 
moiſtened a little with thy ſpittle,. 
rub-. alb thy teeth oyer a pretty! 
| while every morning till they: bee: 
cleane , bur not to galling of thy 
-gummes : then ſup; up ſome faire 
]-water or white wine , gargling the: 
(ame up and downe thy mouth. a! 
+4 H4 while). 


F"—_ 


—_—— — — 


aaa. nh $1) eh. - 


Thille; and then dry ; thy mouth with 


_ 


| recelty.| Þ Þ LE 


ME! for tha teeth, 


| Dit foure ounces +of warm 
| warer thtee or foure. drams 
mme dragagant , and in one 
t this will Wy a thick ſub-. 
Re like gelly z mingle the ſame 
with the powder of Alablafter fine- 
Iy ground and ſearced : then _make 

p this ſubſtance into little round 
bln of the bigh:ſſ: of a childes 
Jarrow , and foure or five inches in 
length.; Alſo if you temper Roſer, 
or {ome other. colour + ( that ig-not 
hurifull). with them, they will ſhew | 
Þ full of pleafing veines. Theſe you: 
{may (weeten either with Roſe water, : 
Civer, or Muske, But if your teeth 


* Sweet onde... "—_ 


a towel. 11, This of an honeſt Gentle-| 
man; anda painfy'l guiberrt of phy 


vilks ah Kebicat ardnifi or. 


be] 


_——— 


FF 7,7" RS. 


wh very ſealy ler ſome expett Baber 
firſt take wh the rr ach hik 'y 
ſtrument; and then wb indy Jet 


aforeſaid roules.. © - 

And here,by thoſe niiſerable £X=. 
periences that T have ene in ſome 
of my neereſt friends, T antenforced 


10 be cleanſed A made white with 
any Aqua fortis, -whieh is the Bars 
bers uſuall water *</ for untefſe the 
| fame beboth well allayed;. #hd care- 
fully applyed,ſhee may happen wi 


| borrow x rank of teeth ts eat a4 din- 
ner , onlkfle her Oy doe Pp her 
\ the berrer. | 


; 

: _ 

] | 3 ; in 
, 


27.4 4 delicat Stove Fo fwea i. (| 


| 


ILL. --- «king, 
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JEY 
Opnment, Beals, oe | 


chem clean by rubbing ther "_T 


[ a few dreſſings to be forced 7 


I: TOW that matly Guiilucotited; | 
#x well for the 'clecririg of theiy | 


>; 


| to lang all Geticle-women to | 
be carefull how they ſuffer their teeth 


> 


| 


w wt 
i 


| Þ ſteameofthe pot paſling thorow the 


—_———— i ——_—_— 
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{ skins, as cleanſing. of their bodies, | 
j doe now-and then delight to ſweat. 
{ For the which purpoſe , TI haye ſet| 


| beſt thatevyer I obſerved: Put into 
a btaſſe por of ſome good content, 
ſuch proportion of ſweet herbs, and 
of ſych kinde as ſhall bee moſt ap- 
ſropeinee for your infirmitie, with 
ome reaſoriable quantitie of-water, 
cloſe the ſame with an apt cover, 
| and'well luted with ſome paſte made 
of flower and: whites of egges : at 
ſome part of the:coyer. you muſt let 
{| in alcaden pipe(theentrance where- 
1 of muſt alſo bee well-luted :.) this 
pipe muſt be conveyed thorow the 
fide of the chimney, where the pot 
ſtandeth-in a thick hollow ſake of 
a bathing tub crofſed with hoopes 
in the top, according to the uſuall 
manner,. which you may cover with 
a ſheer at your pleaſure, Now, the 


ips under the halfe bottome. of the 


downe this manner following ,as the| 


thing tub, which muſt-be bored | 


full | 


Cid. th. it" ts es 
/ _-_ : 
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fall of bigge holes, will breathe ſo | 
ſweet and warm a vapour upon your 
body, as thar ( receiving-aire, by 
holding your head- without. the tu 
| as you ſit therein')+you ſhall ſweat | 
moſt temperately, and continue the |; 
ſame a long time without fainting. 
'And'this iv performed with'a: ſmall 
charcole' fire maintained under the 
pot for we 27 9:80 '.'Note,that the 
_ wou cog oc c 7 
ace your bathing tub, lefiiany ſud- } 
en oy ſhould ; ven on and i 
you whileſt'your body is made open |. 


| 


Jn HY 


| and porous:to the ayre.: -- -*-- 


23, Divers, ſorts: of ſweet" bayd- 
waters ; made ſuddenly, oo | 
ex'tempore, wth ex-- - | 
trafted oyles of 
ſpies (=; 1-1 


_—_— 


| 


. wh” Wane o *n s 


v1 | 
TIrky you fſliall underſtand, that] 
| *whereſoever you ſhall draw any: | 


k of | 


= a | 


lth. 


Sweet Powaers, | | 
| fche aforeſaid oyles of Cinamon,| 
| Clovesx.: Mace»: Nutmegs, or. ſuch 
{ like, that-yow-ſhel] have alſo a, por-| 
tle ot gallon, more Or lefle, accor-. 
'f ding to the quantity which you draw 
at once, of excellent (weet waſhing 
|. water: for /yout table 2 _ yea , ſome 
{| doe tkeep-the ſame for their broths, 
ſome' of the ſame kinde of ſpice. 
_ » Bur if -you take three. or. foure 
drops onely of; the oyle of Cloyes, 
| Mace, -or Nutmegs, (for Cinamon 
} oyle is a9 coltly to ſpend this way) 
4 and mingle the ſame witha pint of 
1 faire water , making agitation of 
| them a pretty while cogether in a 
LL glafetbaving a_ narrow month,” till 
| they have-in ſome meaſure incorpo=- 
| rated themſelves together, you ſhall 
| Ende a very plealing and delightful: 
'F water to waſh with, and ſo you may 
alwayes furniſh your felfe of ſweet. 
| water of ſeverall kinds, before ſuch 
[titne as your gueſts ſhall be ready 
Fo. flat down. I ſpeak not here af Fe) 
Wo oyle 


= 


_— 
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| oyle of Spike, (which will extend 
| very farre-this way) both becauſe 
| every Gentle-woman doth; nor-like 
ſo-ſtrong'a ſents and for that the 
ded'by-another Authour,. Yet I muſt 
needs acknowledge it to be the chea-+ 
| water made: with one ovince of the 


for a-groatat the-mioſt, . 


- 


-*& caſtime bottle. 


Þ Spike ,.; one dram _of..oyle of 


ay. 5 
—_———— 


' | one dram of gyle of : Clayes. ,© then 
take one graine of Ciyet,.and three 
grains of the aforeſaid compoſition 
| well wrought copetber: temper them 
| well in a- falver ſpaone with your: 


oyle, * which-yow-may buy ordinarily 


Thyme,one dram of oyl of Limons, | 


| per-waysfor that] aflure my-ſelf,chere | 
| may befive or i{1x' (gallons of ſweet | 


T'Ake three draws of the oyle of 


L— 2 


[finger ; 'then/ pug ;the ſane, 1nto 2 


| "Giver 


x” : - _ ——— 1 W4c-2 4 ; PRIOR * v& - _— a 


} DE 


ti te oc. —_ _ 


| 
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and little into the bowle with a lit- 
tle Roſe water at once, till all the 
oyle be waſhed out of the ſpoone 


| into the bowle : and then doe the 
| like by waſhing the ſame out of the 


 bowle with a-liitle Roſe water at 
once , till all che ſent be gotten out, 
putting the Roſe water Rtill in a 
glaſlez when you haye tempered the 


| ſameina bowle ſufficiently. A pint 


of Roſe water will be fufficient to 
mingle with the ſaid proportion : 
and- if you finde the ſame not ſtrong 
enough of the Ciyer, then you may 
| to every pint put one graine and a 
halfe, or two grains of Cjvet to the 
weight of-three grains of the afore- 
ſaid compoſition of oyles. 


fo a Cheſnut colour. 


bs wi is done with oyl of Virriol3 
but you muſt doit. very careful 


| ly ;not touching rhe skin- 
PAs 


_ . 


— 


filver bowle, waſhing it out by little | 


| 30, T0 calour 4 black baire preſently M- | 


31. dl 


—_—_—— 
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| 


| ſtone with a lictle Roſe water 3 and 


| > 
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31. A preſent and delicate 
perfume, 


| ire two or three drops of liquid 
Amber upon a glowing coale, or 
a piece of Lignum Aloes, Lignum | 

Rhodium or Storax. "Þ* 


32.. To renew the ſent of 4 


"Ake one graine of Ciyet, and 
: two of Muske, or if you double 
the proportion, it'will be ſo much 
the ſweeter : grinde them upon a 


after, wetting your hands with Roſe 
water, you may worke the ſame in 
your Pomander, This is a fleight 
to paſſe away an old Pomander: but 
my.imention is honeſt... 


33+ How i 
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33. How. to ftther. and clarifie 
May dew J 
| | | 


XA 7 Hen there hath fallen no 
| rain the night before, then 
witha cleane and large ſponge, the 
next morning you may gather the 
ſame from ſweet herbs, 'grafe,' 'or 


| corn :  ſtraine your dew, and expoſe 


-it' to the Sun'in glaſſes covered with 
papers or parchment” pricked full of 


| holes; .ſtraine it often, continuin 


it in the Sun, and in ano placetil 
the” ſame grow / white and cleere, 


- | which will require the beſt part of the 


© Some commend May dew gather- 
ed from fennel} and celandine, to be 
moſt excellent for ſore eyes:and ſome 
commend the ſame (prepared as be- 


| fore)above Roſe water for preſccying 


of truits; flowers, &c. 


=. Divers [ 
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24+ Divers.excellent ſents for Gloves, 
with theiy. proportions, and other _ 

 Gireunftances : with the 
mane of per= | 
ſunang. 


. mon, _duely proportioned with 
other (ents, a dl ; fo 
likewiſe of Labdanum,Storax, Ben- 
jamin, | 

The manner is this: Firſt, lay 
your Amber upon a few coals till it 
begin to crack-like lime 2 then let it 


| coales ; then grinde the ſame with 
ſome yellow: Ocre, till you perceive 


mixture waſh .over your glove with 
a little haire bruſh upon a (mooth 
ſtone in every ſeame, and: all oyer : 
then hang your gloves to dry upon. 


nts; Beauties, Oc. | 


He Violet, the Orenge, the Li- | 


| coole of it ſelfe, taking away the | 


a right colour for a glove : with this | 


_ 


a line : then with gum Dragagant | 


diſſolved in ſome Roſe water, and: 


—_— m——_—_ —_— —— 


ground with a little oy} de Ber, or of | 
tweet] 


j 'fide of your glove at once, and:then 
_ :| hang it up to dry, and then finiſki che 
| other fide. Ten grains of Musk will 


* ous ow give 


AM 
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Tweet Almonds upon a ſtone : ſtrike 


together : doe this. with a little 
' ſponge , but be ſure the gloves be 
 firft thorowly. dry, and the colour 
well rubbed and beaten out of the 
glove: then letthem hang apain till 


' they be dry , which will be in ſhort 


time» Then if you will haye your 


and the mixture of gumme and oyle, 
and dry the glove yet once againe, 
"Then grinde upon your ſtone two 


| or three graines of good Muske,with 


 halfe a ſpoonfull ot Roſe warer, and 
with a very little piece of a ſponge 


{take up the compoſition by a little 
and alittle ; and fo lay it upon your 
| glove lying: upon the ſtone, Pick 
| and ſtrain- your gum Dragagant be- 


ore you ule it, Perfume but the one 


| 


oyer your gloves in- every place | 
| with the gum and oyle fo ground 


'glove to lie ſmooth and fair in ſhew, | 
' goe over it againe with your ſponge, - 


—_—_— 
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; 
give a ſufficient perfume to eight : 
paire of gloves. Note alſo, that this : 

rfume is done upon a thin Lambs : 
eather glove ; and if you work upon 
a Kids skin, or Goats skin, which is 
uſuall leather for rich perfumes, then 
you muſt add more quantity of the 
oyle of Ben to your gum,and go oyer 
the gloye twice therewith, 


o 
—_—_ 
bu 


Linnen. | | 
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35. Sweet bags to-lie among 


— 


" Rhodium finely beaten, and- it 
ltnnen, 


36, Tomake haire of a fair yellow 
' #7 goldencolonr. 


| i laſt water that is drawne 


from honey , being. of a deep 


red colour , performerh the ſame 


| ; 6 _excel- Li 


will give an excellent ſent to your | 


. 
A 


| 


— 
——_ 


T7711 your bags only with Lipnum £ 


—_— - 


. Ly . 


excellently » but cha ſame hath a 


| lome: water with a ſponge, you may 


| the Barbery tree ; and ſoit will re- 


| 
| 


+» ir: four ounces to a pottle of water 


| lent berry to make a*golden liquor 
: 
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ſtrong ſmell, and therefore muſt 
| bee ſweetned with ſome aromaticall 


Y. 

| Orelſethe haire being firſt clean 
waſhed, and then moiſtened a pretty | 
while by a good fire in warme Al- 


moiſten the ſame in a_decoRion of 
| Turmerick, Rubarb, orthe bark of 


ceive' a molt faire and "beautifull 
colour. 
* The Dog-berry is alſo an excel- 


withall for this purpoſe : beat your 
'Allometo powder,and when the wa- 
ter is ready toſcethegdiffolye itthere- 


| will be ſufficient : ler it boil a while, 


| Rrain itz and this is your Allome li- 
-4 quor wherewitch 


et " - 
-;Fpare.the hair 
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37. How to colour the bead or beard 
znto a Cheſaut colour in balfe 
an bonre. 


with Sulphur, and one part of 
Juick lime z temper them ſomewhat 
thin with water : Jay it upon the. 

hair,chafing it well in, and let it dry 


ak - —_—_— wo 


i bout ; then waſh the ſame off with 


-\f with ſope and water, and it will be a 
very naturall haire colour: The lon» 
| ger it lieth upon the bair,the brown-' 


Omntments, Beanties,&c. | s 


Ake one part of Lead calcined} 


_ | one-quarter of an houre, or there a-.| 


1 fair water divers times 5 and laſtly, | 


cr it groweth, This coloureth not. 

the fleſh at all,and yet it laſteth 
yery long in the haire. 

Sep115 expertums 


) 
[| 


F 


a» | 


+>," phe” 
x" 


AMS 
4 


